THE CANNING TRADE 


‘THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
. 107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


; THE CANNING TRADE is the only paper published exclusivel 
in the interest of the Canned Food Packers Of the United States 


and Canada. Now in its 48th year. 

TERMS OF SUBSCRIPTION. 
One Year, - - = 
Foreign, 7, - - - - - - - $5.00 
Extra copies, when on hand, 10 cents each. 


ADVERTISING RATES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNNG TRADE, Balti- 
more, Md 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 


Vol. 48 


BALTIMORE, JULY 13, 1925 


EDITORIALS 


USINGS—Frank Gorrell says that the cause of 
the intense heat of the past fortnight has been 
the rush of reservations to Louisville for the 

1925 Convention. 
* * * 

How these rains have blasted the hopes of the crop 
pessimists! 

* * * 

Are sweet peas to follow the suit of the Alaskas, 
and give only a partial return instead of a full crop? 

* * 

The Oldest Inhabitant says that we will have an 
early fall; that as spring began unusually early, fall will 
do likewise; that the flicker (the bird) is “wheeling” 
and giving his fall ery even now!! Let’s hope not. 

* * * 

Coolidge economy note: As the Federal peniten- 
tiaries are badly over-filled (since Hell was locked by 
Prohibition) rather than build new ones, that a holiday 
on sentences be declared, or that appointments be made 
only as resignations take place. 

* * * 

The above note is carried as assurance to the mem- 
bers of the fish and oyster trust, as recently charged 
by the Interstate Commerce Commission, that even if 
convicted they will have no place to go. 


HOSEFAULT IS IT?—Here is a note we take 
from the Greenfield (Tenn.) Gazette of June 25, 
1925: 


The green tomato market opened in 
Greenfield on Monday of this week when the 
two stations were opened and ready to receive 
tomatoes. These wrapping and packing plants 
are about the busiest places in town right now, 
and it is quite a curiosity to watch the wrap- 
pers handle the tomatoes. The Greenfield To- 
mato Growers Association have the building 


pany as their headquarters and wrapping and 

packing going on at a rapid pace, employing a 

large crew of men and women. Swearingen, 

Patterson & Baker, independent dealers, have 

their big tent located on the right-of-way on 

North Front street, and have a big crew of 

hands at work there, among them being four 

men from Delray, Fla., who are superintend- 

ing the wrapping and packing. The Tomato 

Growers Association ship their stuff and the 

growers receive the market price less expenses 

for handling. The price paid by the indepenc- 

ent dealers this week has been $4.00 per bushel 

at their receiving station. 

This green pack of tomatoes is one of the 
biggest money makers for the farmers of any 

of the truck crops grown. Four dollars per 

bushel for green tomatoes is an exceedingly 

good price. While they are harder to raise 
than some crops and require closer attention, 

yet the price paid justifies the grower to go 

to a little extra trouble and work. We are 

informed this week that an unexperienced 

share cropper on one measured acre of green 
tomatoes netted $225.00 from first picking. We 
have not heard of any truck crop bringing 
quite this much per acre, and if a man un- 

experienced in growing tomatoes can get a 

yield like this, the experienced growers should 

make a killing. So far this week, up until 

Thursday morning, four car loads of tomatoes 

have been shipped from this point. It takes 

something like 490 six-basket crates to the 
car, A crate holds a little over a bushel. But 

say even a bushel at the price paid here this 

week means around $10,000 turned loose here 

in four days, and the crop is yet young. 

These are the “fresh” tomatoes bought at your 
green grocer’s at 4 for 25c, and eagerly consumed by 
the general public. The growers do not hesitate to call 
them “green,” and they are just that as everyone 
knows, turning gradually to pink and sometimes to 


4 formerly occupied by the Ward-Kent Box Com- PS ee 


almost red, but never gaining the full tomato flavor, 


because they are picked green, and before they are ripe. 


These are the tomatoes that “cut in” on the demand 
for canned tomatoes. Why? Cannot it be charged 
directly to the lack of business foresight on the part of 
the canned tomato? There is something wrong here 
on the part of the public attitude—why it will take 
green tomatoes, colored up in transit, tough and often 
tasteless at an expensive price, and touch only spar- 
ingly the canned tomatoes, packed in the full flush of 
the tomato season, with all the delicious flavor of the 
red ripe tomato. Wherein lies the trouble and how can 
it be corrected ? 


There is a problem for your Canned Foods Week 
lecturer. 


GAIN AS TO FRUITS—In Bulletin No. 388, of 
the University of California, entitled “The Prin- 
ciples and Practice of Sun-Drying Fruit,” just at 

hand, on page 10, under “Ripeness of fruit and methods 
of picking,” we read: 

“Fruit intended for drying should be 
thoroughly matured. With the exception of 
pears, no fruit should be picked for drying 
until it has developed its full ripe color and 
flavor and has reached its maximum sugar 
content. When in prime condition for eating 
fruit is also in prime condition for drying but 
not before.” 

This bulletin is from the pens of A. W. Christie 
and L. C. Barnard, well known to the canning industry. 

If that be a necessary condition applying to fruit 
that is to be dried, it would seem to us to be even more 
of a necessity as regards fruit that is to be canned. 
Do the California fruit canners follow that rule as re- 
gards fruit for canning. 


We know this is a very delicate subject and that 
the California canners will resent any comments upon 
their manner of packing, but the fact remains that 
their fruit is packed mainly to please the eye—to please 
the buyer, and too often looks beautiful as it comes 
from the can but is sadly lacking in taste. We dislike 
hearing people say that California fruit is beautiful in 
size, color and shape, but has no flavor. But if the 
canners will take the fruit so green as to insure razor- 
like edge and firm, shapely appearance, they must take 
it before it has attained its flavor, or let us say not as 
the dried fruit man insists upon having it. And if the 
flavor is not in the fruit when canned, it will not cut 
out of the can. When they change their methods and 
aim to please the consumer by giving the flavor, we 
think they will find a wonderful change come over fruit 
consumption. The mistake has long been that they 
pack for the buyers and not for the consumers. Sight 
is important, and a big selling argument but it is flavor 
that builds consumption and repeat orders. Pack ripe 
fruit, with all its natural flavor—even if it does not 
give the razor-like edges to pears and peaches, apri- 
cots, etc., and pack it with the care and attention now 


given the green fruit, and you will see magical results 
in fruit consumption. 


ITH OUR ASSISTANT EDITORS—Mr. Roy 
Irons, secretary of the Ohio Canners Associa- 
tion, occupies the chair this week, to say: 

Quality canned foods are being recognized 
by the wholesale grocers. The president of 
their association, at their recent meeting at 
West Baden, Indiana, forcibly stressed this 
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point and told them that QUALITY and not 
prices was the secret of success. 

: It has taken a long time to reach this turn 
in the lane, but henceforth every canner must 
watch his step, for QUALITY is becoming the 
watchword of buyers, and the canner’s future 
rests in the hands of these buyers. 

The canners have always been blamed for 
poor quality. The buyers never before have 
openly recognized that it takes two to make 
a bargain. Hence, if the buyers would not 
buy junk, then the canners would certainly 
put up no junk. 

_ It has been proven repeatedly that qual- 
ity products are more profitable for everybody 
concerned, including the canners, the whole- 
salers and the retailers. The public, too, de- 
mands quality—and the canners should pro- 
vide that quality. It is suicide to try to follow 
any other course. 

POOR products mean POOR prices; 
POOR prices mean POOR business; and POOR 
business means the POOR house. 

Who wants to land in the poor house? 

And WATCH YOUR COSTS. You are 


entitled at all times to a fair return for your 
labor. 


SALMON CONSUMPTION INCREASING 


Per Capita Increase in U. S. from 1.42 Pounds in 1919 
to 2.24 Pounds in 1923—Is Well Received 
Abroad—England Best Market. 


ANNED salmon is becoming more popular in the 
American home, according to statistics in a bul- 
letin on “World Trade in Canned Salmon,” re- 

leased today by the Department of Commerce, which 
show that the United States per capita consumption in- 
creased from 1.42 pounds in 1919 to 2.24 pounds in 
1923, an increase of 58 per cent. 

The British Isles, the United States and the self- 
governing dominions of the United Kingdom are the 
world’s largest consumers of canned salmon, the report 
discloses. 

Established during the Civil War as an experiment 
in providing American homes with a new food, salmon 
canning has steadily expanded, until today it is the 
most important branch of our fish industries. 

Canned salmon is one of the most highly esteemed 
of all American tinned foods marketed abroad, the re- 
port states. United States’ exports averaged 57,785,000 
pounds, valued at $5,615,000, for the pre-war period 
1910 to 1914. Shipments for 1923 rose to 59,594,422 
pounds, valued at $9,667,126. Comparison of the 1924 
figures with the average for 1910 discloses a net in- 
crease in exports of 16 per cent in quantity and 72 per 
cent in value. 

An important characteristic of our export trade in 
canned salmon is that we sell to many and far-distant 
countries, our 1923 exports reading no less than 82 dif- 
ferent foreign countries. Rence, it is pointed out, 
canned salmon is one of our most useful mediums for 
opening new foreign markets to American goods, and is 
performing “missionary work” in this respect which 
cannot fail to benefit all branches of American foreign 
trade. 

The provisions of the Alaska Fisheries Act, which 
went into effect with the pack of 1924, has already been 
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QUALITY 
Cans 


ATLANTIC CAN COMPANY 


BALTIMORE, MARYLAND 


CANNING PROBLEMS 


When the canned product loses its flavor, when its color is poor, when it lacks that rich whole- 
someness you felt assured it would have, you can be sure that these results are traceable to those causes 
of insanitation all the more dangerous because they are invisible to the eye. 


That many of these preventable sources of poor quality can be entirely eliminated by the safe 
wholesome, sanitary cleanliness which follows the use of 


Wrando 


Cleans Clean 
Satary Cleaner 


Indian in circle 


is proved by the thousands of Canners who never neglect the protection this cleaner 
provides to their canning processes. 


Wyandotte Sanitary Cleaner and Cleanser has a natural cleansing and_purify- 
ing action which quickly convinces the user of its distinctive efficiency, and when he 
q knows how harmless it is to use, and how exactly it meets his needs he is satisfied to re- 
main a constant user of this unusual product. 


Order from your Supply House. 
It cleans clean. 


The J. B. Ford Co. Sole Mnifr. Wyandotte, Mich. 
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The Job of Cleaning Up. 


The Important Job Which All Hands Like to Avoid—Its Importance Evident—Ways 
To Make It Easier And Have It Better Done. 


(We are republishing here a little circular gotten ovt 
by the J. B. Ford Co., concerning the use of “Wyandotte 
Cleaner and Cleanser.” It is the result of their years of 
experience, and is, therefore, authoritative. It is for that 
reason we give it to you, and is in no small sense a “puff” 
for Wyandotte. Any canner will be better equipped when 
he knows more about how to clean up rightly, and easily, 
after the day’s operations.—The Editor.) 


HE greatest move of recent years in the canning 
I industry is the universal effort being made to 

prove to the consuming public that products of 
the modern cannery can be made equal, if not superior 
in delicious flavor and fine, rich quality, to the best 
foods canned in the home. 

To reach these results new standards of quality 
have been established which, while they can be easily 
met by the painstaking canner, however large or small 
his plant, demand a degree of excellence in the finished 
products that requires the greatest care in the selection 
cf raw materials and their processing. 

In this endeavor for better quality packs, the 
greatest emphasis has been rightly placed upon the 
need of strict, sanitary cleanliness throughout the can- 
nery. The canner, as with the world at large, has in 
the past been very generally deceived by appearances. 
Many earnest and painstaking efforts toward sanita- 
tion have been neutralized because the most dangerous 
sources of insanitation are invisible to the eye. 

Safe, sanitary cleanliness is within the reach of 
every canner, and by careful attention to the problems 
of sanitation he can do much to remove these unseen 
causes of quality failure which do develop later and re- 
sult in much public dissatisfaction and criticism. 

It is now well known that water alone, whether 
hot or cold, cannot give the sanitation the cannery re- 
quires. The mere removal of surface dirt, and water 
can do no more than this, is not sufficient. Water is a 
rinser, but not a cleaner, and the infinitely small, but 
harmful bacteria and germs which cling to utensils, 
containers and machinery are left to multiply and work 
their harm. 

The use of soap and soap compounds, the principal 
ingredients of which are grease, is even more fruitful 
of harm than water alone. These materials when used 
leave unseen sticky and greasy films on the surfaces 
they attempt to clean, and such films are excellent 
media for the culture and growth of pernicious bac- 
teria life. 

It is also now well known that cleaners which have 
a strong chemical content, such as lye, sal soda and 
acids, are so corrosive that they not only destroy ma- 
chinery, but also being hard rinsers they adhere to 
utensils and neutralize the flavor-giving acids of fruit, 
spoiling their delicious quality and creating bad colors 
in the pack. 

It is easy then to determine how important is the 
choice of a cleaner ; and how much care and experiment 
was required to produce a cleaner with the efficient, 


dependable and uniform action possessed by Wyandotte 
Sanitary Cleaner and Cleanser. 

This cleaner is long since past the experimental 
stage in the cannery. It has proved itself over many 
years to be adapted to every sanitary need in the can- 
ning factory, and this suitability and efficiency are not 
the result of chance or accident, but are the outcome of 
long years of study and knowledge of specific cleaning 
problems. 

The increasing diversity of materials being canned 
today has called for much new machinery, the care of 
which demands quite a little attention. Wyandotte 
Sanitary Cleaner and Cleanser has a peculiar value for 
this work, because while it gives surprising results in 
easy and quick cleaning of machinery, it positively will 
not harm or spoil even the most delicate parts of ex- 
pensive canning equipment. 

Wyandotte Sanitary Cleaner and Cleanser is a dry, 
white, odorless powder, every particle of which is an 
active working particle. It never loses its strength or 
cleaning efficiency, nor slacks whether packed in a 
warm, cold or damp place. It contains no caustic or 
corrosive acids and is pleasant and harmless to work 
with. You can depend on Wyandotte Sanitary Cleaner 
and Cleanser to the very last grain. 

Directions for Use—Wvandotte Sanitary Cleaner 
and Cleanser can be used effectively with either hot or 
cold water, probably more so with hot. It also can be 
used by sprinkling the powder directly on the surface 
‘o be cleaned, or in solution. Direct application fol- 
lowed with a scrubbing by using a stiff brush will give 


quicker results when the utensil or container is excep- 
tionally unclean. 


Cookers, Fillers, Tanks, Ete.—Wherever starchy 
grains from the fruit or vegetables adhere to the cook- 
ers, fillers, stirring paddles, etc., it is advisable to first 
use cold water. Fill the tank, container or whatever 
it may be, with cold water, and add Wyandotte Sani- 
tary Cleaner and Cleanser in the proportion of one 
handful to every pail of water used. 


When possible turn on steam and allow the Wyan- 
dotte solution to boil. Boil for a few minutes, discharge 
and follow with a cold rinse. This is sufficient to thor- 
oughly remove all such substances as bake or dry on the 
machinery, and to keep them thoroughly clean, fresh 
and sanitary. 

Peeling and Preparing Tables, Floors, Etce.—For 
cleaning tables and floors, Wyandotte Sanitary Cleaner 
and Cleanser is of inestimable value. The best results 
are to be had by first wetting the surfaces and sprink- 
ling over them the dry “Wyandotte” powder. Scrub 


thoroughly and follow with rinse of clean, cold water. 
They will always be kept sweet, clean and sanitary. 

Baskets, Trays, Etc.—To thoroughly clean buckets 
and baskets, dip a damp brush into the dry Wyandotte 
Sanitary Cleaner and Cleanser, and apply direct to the 
surface. Follow with a thorough rinse. 


: 
q 
Ps; 
4a 4 
= 


July 18, 1925 THE CANNING TRADE , 9 


This Double Seamer will do the same class 
of work as the more costly machines. 


Especially adapted for double seaming tops 
on filled cans. 


Weight, 150 Ibs. 


Will receive cans up to 7% inches diameter 
by 8 inches high. 


Diameter of tight and loose wmeiitininns 6x3 
inches. 


Speed, tight and loose pulleys, 600 r. p. m. 


=~ WRITE FOR PRICES 


MANUFACTURED BY 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
801-11 East Pratt Street, a BALTIMORE, MD. 


— 


Hansen Fruit & Vegetable Filler | 


FILLS CUT STRING BEANS AUTOMATICALLY. Utilizes Gravity to 
Preform the Filling Labor by Means of the Adjustable Filling Hopper. 


For filling whole beans, remove the hopper and 
you have the best and simplest hand pack filler 
ever built. 


Colby, Wis., Nov. 27, 1923. 
Gentlemen :— 

We wish to advise you that we are more than pleased with the hand beaw filler, or 
rather as you call it, Fruit and Vegetable Filler. 

We were rather doubtful as to its capabilities until we tried it out. Wish to advise 
you that your filling hopper on same does not need attention, and with one girl super- 
vising the fill of cans, was all the help we needed in the canning of cut beans. 

We have been complimented on the uniform fill of our beans and all we can say is 
we lay it all to your machine. 

If you have any skeptics as to the capabilities of your filler, wish you would refer 
same to me or my superintendent at this plant and am sure we could soon change their 


opinion. 
CENTRAL CANNING 
By W. A. Christiansen, Mgr. 


Adjustable for No.1, No. 1%, No. 2, 
No. 2% and No.3 cans. Special machine Also used for tomatoes, beets, cherries, berries, etc. 


=— WE CAN MAKE IMMEDIATEDELIVERIES AT THIS TIME. 
HANSEN CANNING MACHINERY CORP., Cedarburg, Wisconsin 
MANUFACTURERS OF 
Hansen Sanitary Can Washer Hansen Beet Topper 
Hansen Conveyor Boot Hansen Corn Cooker Filler 
Hansen Pea and Bean Filler Hansen Kraut Machine 


Slaysman’s No.0 Double 
a 
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sSieves—The sieves used in corn factories for re- 
moving silk and bits of cob are easily cleaned if im- 
inersed in a tank containing a hot “Wyandotte” solu- 
uon, using a handful of “Wyandotte” to each pail of 
water. 

Washing Bottles By Hand—Before using Wyan- 
dotte Sanitary Cleaner and Cleanser for washing bot- 
tles in stationary tanks, the deposits or accumulations 
on the inside of the tank should be thoroughly removed 
by using Wyandotte Sanitary Cleaner and Cteanser, 
applying a brush direct to the parts to be cleaned. 

The tank being thoroughly cleaned, run in the re- 
quired amount of water and heat to 100 to 120 degrees 
r’. Use 2 to 214 pounds of Wyandotte Sanitary Cleaner 
and Cleanser for each 100 gallons of water. 

Should the bottles be washed in cold or lukewarm 
water, the same quantity of Wyandotte Sanitary 
Cleaner and Cleanser (2 to 214 pounds per 100 gal- 
lons) is sufficient to thoroughly cleanse and purify. 

CAUTION—Never put the bottles in the water 
before the Wyandotte Sanitary Cleaner and Cleanser 
has been added. The wash tank should always be sup- 
plied with an overflow pipe to carry off the scum which 
gathers at the top of the water. 

Glass Lined Tanks—For cleaning glass lined cook- 
ing tanks equipped with copper coils, fill the first tank 
about one-half full of water, add Wyandotte Sanitary 
Cleaner and Cleanser in proportion of one pound to 
fifty gallons. Bring up the water to a good hot tem- 
perature and pump the solution through piping from 
one tank to another. Follow with a boiling-hot rinse. 
This solution, while it will give the best results, will not 
cause the silghtest injury to the glass-enamel. 

CAUTION—Always avoid the use of lye or caustic 
in glass-lined tanks, as they cause decomposition of the 
enamel. 

To Clean Blanchers—Open blancher on the side; 
fill one-third full of cold water ; then add about 15 to 20 
pounds of Wyandotte Sanitary Cleaner and Cleanser. 
Start the machine and gradually bring up the steam 
until it boils out all over. Next empty the blancher and 
give it a cold-water rinse, then steam out with live 
steam. This will keep your blancher thoroughly clean, 
fresh and sanitary. 

Staleness and Sour Odors—Odors arising from to- 
mato peelings, waste of peas, etc., can easily be removed 
by sprinkling two or three handfuls of Wyandotte San- 
itary Cleaner and Cleanser over the dry skins and 
waste. “Wyandotte” also stops fermentations. 

For removing unpleasant odors about drains, sta- 
bles, etc., sprinkle the Wyandotte Sanitary Cleaner and 
Cleanser on the floors. Allow to remain for a short 
time and then thoroughly flush with hose. ‘“Wyan- 
dotte” neutralizes the sourse of the odors, leaving 
everything sweet and clean. 


Toilet Rooms, Wash Basins, Etc.—All odors in the 
toilet room are thoroughly removed if the dry “Wyan- 
dotte” is sprinkled over the floors, urinals, etc. ‘“Wyan- 
dotte” is an odorless 2':ali, consequently is very effec- 
tive for overcoming uric acid odors. A rinse with clean 
cold water leaves everything clean and fresh smelling. 

Wash besins can be cleaned from all greasy scum 
by first wetting the surface and using the “Wyandotte” 
by direct application. With little scrubbing the basins 
are cleaned as if by magic. The “Wyandotte” solution 
draining into the pipes, traps, etc., thoroughly deodor- 
izes and cleans them, keeping them free from stoppage. 

Used As a Boiler Compound—To use Wyandotte 
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Sanitary Cleaner and Cleanser as a boiler compound, 
dissolve and introduce into the feed water 1 pound of 
Cleaner per day for each 100 horsepower. Or if it is 
more convenient to estimate the necessary quantity ac- 
cording to the amount of water evaporated, 1 pound to 
each 500 gallons of water may be used. 

For ordinary water this is amply sufficient, but for 
very hard water, 114 pounds or even more per 100 
horsepower, or per 500 gallons of water evaporated 
may be desirable. 

The exact amount necessary depends upon the 
nature of the water in your particular locality, and 
should be left to the discretion of the engineer. 

Use the blow-off tap freely. The lime which causes 
all the hardness of the water is precipitated as a muddy 
sediment by the Wyandotte Sanitary Cleaner and 
Cleanser, and is thus easily removed instead of form- 
ing on the plates and tubes of the boiler as a scale. 
Wyandotte Sanitary Cleaner and Cleanser is absolutely 
harmless, and will not rust or pit the metal parts, nor 
injure the fittings or destroy the packing. It readily 
dissolves in hot or cold water. Where live steam is 
used, it imparts no odor. 


The use of Wyandotte Sanitary Cleaner and 
Cleanser as a boiler compound cannot be too strongly 
recommended. The cost is nominal, while the saving 
in the amount of fuel may be readily determined, as a 
scale of one-eighth of an inch in thickness causes 16 
per cent increase in the consumption of coal, one-fourth 
of an inch in thickness of scale increases the consump- 
tion of coal 50 per cent, and a scale of one-half inch in 
thickness increases the consumption of fuel 150 per 
cent. 

Washing Bottles and Glass Containers—The in- 
creasing use of bottles and glass containers by canners 


has often made it necessary to install automatic wash- 
ing machines. 


Glass containers in shipment or storage soon ac- 
cumulate heavy coatings of dust, smoke and grime, and, 
too, when these containers are stored in the open air the 
moisture to which they are exposed quickly binds these 
accumulations into a film exceedingly hard to remove. 

These conditions require the use of a cleaner capa- 
ble of quickly and thoroughly dissolving these obstinate 
deposits, yet one which also proves a free and easy 
rinser, so that a clean, sanitary surface may result. 


This demand on the part of the canner was the 
incentive which prompted its manufacturers to origi- 
nate and offer Wyandotte Alkali Special as a cleaner, 
especially adapted for the work of machine washing of 
bottles and glass containers. 

Caustic, which is sometimes used for this purpose, 
is far less satisfactory, owing to its uncertain rinsing 
properties. Caustic, from its nature, is not an easy 
rinser, and, what is more, water has no properties capa- 
ble of dissolving the caustic when it adheres to the bot- 
tle surface. This places the product contained in the 
bottle in immediate danger, as the caustic is alkaline 
and a neutralizing effect results in loss of flavor, bad 
color and other common faults ascribed to one cause or 
another are easily traced to caustic used for cleaning, 
which failed to rinse and was left to work its harm. 

Wyandotte Alkali Special, on the other hand, is a 
cleaning material which rinses easily and quickly, and 
will rinse free from the bottle. This property, together 
with its excellent cleansing ingredients, make a bottle 
not only certain of being clean and sterile, but a safe 
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Canning Factory 
Superintendency 


Position Open for Right Man 


Our Superintendent, who for 12 years operated our production de- 
partment, died suddenly on June 30th. 


We offer steady position to thoroughly experienced Canning Factory 
Superintendent to take entire charge. 


Our Specialties 


Fancy whole Leaf Spinach Early June Peas 
Green Stringless Beans Golden Wax Stringless Beans 
Red Beets Cuban Pineapples 
Kiefer Pears Mixed Vegetables 
Our Brands 
Narragansett Garland 
High Grade Fort McHenry 
Bunker Hill Atlas. 


Packed in our up to date daylight plant. 
First class opportunity for right man with proper references. 


Wire or telephone at our expense. 


W. F. Assau Canning Company 


Cor. Boston and Streeper Streets 
Baltimore, Md. 
Established 1901 
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receptacle for your canned product. These facts have 
been proved time and time again. 

Automatic Soaking Tanks—Owing to a difference 
in quantity and strength of solution required under 
varying conditions, it has been thought better to give 
directions for making solutions of different per cents. 
These may be made up and used in quantities to suit 
each individual requirement. 

Per Cent Solutions—Three pounds of Wyandotte 
Alkali Special to each barrel (32 gallons) of water 
gives a 1 per cent solution. 

Six pounds to each barrel gives a 2 per cent solu- 
tion. 

Nine pounds to each barrel gives a 3 per cent solu- 
tion, etc. ; 

The per cent solutions of Wyandotte Alkali Special 
which we recommend will not only thoroughly clean the 
bottles, but will at the same time protect the soaker 
from the action of the air, thereby keeping the metal 
parts free frem rust and also lubricating the chains and 
mechanical parts. 

The nature of the water in your particular locality 
may make it necessary to slightly vary the strength of 
the solutions as here given. 

Why Soakers Rust, and Hew to Prevent It—Iron, 
whether it is pig iron, steel or wrought iron, will rust. 
Rusting is a chemical change caused by the action of 
moisture, together with the oxygen in the air. Acid 
and other similar agencies also aid in this chemical 
phenomenon of rusting. 

To prevent soakers, the chains and pockets from 
rusting, it is necessary that a coating of some nature 
be provided to shield the iron from the action of acid, 
moisture and air. Such a coating is properly and suffi- 
ciently provided by the use of Wyandotte Alkali Spe- 
cial. To insure a perfect coating it is only necessary 
to observe the per cent solutions as given in the direc- 
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tions for its use. This protection to the soakers alone, 


- not to mention its superior nature as a bottle cleaner, 


makes the use of Wyandotte Alkali Special a matter 
of ecenomy. 

Single Compartment Soaker—Fill the soaker with 
water and heat to a temperature of from 130 to 135 
degrees F. Then add sufficient Wyandotte Alkali Spe- 
cial to make a 2 to 3 per cent solution. 

Tweo-Compartment Soaker—We advise using a 3 
to 314 per cent solution of Wyandotte Alkali Special 
in the first compartment, which should be run at a tem- 
perature of 130 to 135 degrees F. In the second com- 
partment the solution should be 2 per cent, or possibly 
stronger, varying according to factors previously men- 
tioned. The temperature in the second compartment 
should be kept at about 110 to 115 degrees F. 

Three-Compartment Soaker—We advise using a 3 
per cent solution of Wyandotte Alkali Special in the 
first compartment, which should be run at a tempera- 
ture of 130 to 135 degrees F. In the second compart- 
ment use a 2 per cent solution at a temperature of 135 
to 140 degrees F. In the third, or rinsing, compart- 
ment run clear water at a temperature of 100 de- 
grees F. 

Four-Compartment Soaker—Use a 3 to 314 per 
cent solution in the first compartment and run at a 
temperature of 130 to 135 degrees F. In the second 
compartment use a 3 per cent solution and run at a 
temperature of 135 to 140 degrees F. In the third com- 
partment use a 1 per cent solution and run at a tem- 
perature of 135 degrees F. In the fourth, or rinsing, 
compartment run clear water at 110 degrees F. 

It is desirable to maintain a constant flow of fresh 
water in the rinsing tank. 

According to existing conditions, more or less fresh 
Wyandotte Alkali Special should be added to the solu- 
tion daily to keep up its strength. 


The Dried Bean Market 


By E. A. Little, Lansing, Mich. 
Special Correspondent of The Canning Trade 


[NOTE—Once a month we will give our readers and the Canners of baked beans and other dried beans, an authorative resume 
of conditions in the Raw Stock Market, as seen by an expert in this business, for such is E. A. Little.] 


EDERAL Grades—The matter of federal grades 
Fk continues to be of interest to bean growers, job- 
bers and canners, judging from the amount of 
material on this subject which gets into print. The 
producers are heavily “against” the proposed federal 
grading, but a survey of the situation leads to the be- 
lief they realize something of the sort must come, and 
are getting ready for it. 

Possibly with the idea of forestalling the entry 
of the Federal Government into the bean game, numer- 
ous proposals are being made—proposals which if 
adopted may improve conditions in a measure. The 
latest is an outgrowth of a meeting held recently in 
Saginaw, Mich., at which a plan for pooling Michigon 
beans was outlined. The pooling would be under the 
supervision of a group of growers, jobbers and several 
disinterested persons, and it was claimed such an ar- 
rangement would tend to stabilize Michigan prices, 
and give greater returns to the farmers. A second 


meeting to consider the matter has been called for July 
13 at the Michigan State College at East Lansing. At 
this meeting it is believed further steps to organize the 
bean growers of Michigan into one large association, 
there being at the present time two small and ineffec- 
tive groups. 

Survey of the Michigan Marketing Methods—The 
Bureau of Agricultural Economics, U. S. Department of 
Agriculture, has announced that bean prices in the ter- 
minal markets and practices of bean dealers will be in- 
vestigated, in an effort to ascertain the disparity be- 
tween the prices of Michigan beans and those grown 
in other states, especially California. Since the hear- 
ing on Federal grades at Lansing in April, charges and 
counter-charges have been bandied about by both job- 
bers and growers, the faction condemning the present 
marketing methods in Michigan, saying the jobbers do 
not always enforce their own grades and are also 
guilty of sharp practices that work to the detriment 


July 18, 1925 THE CANNING TRADE 


PEA GRADERS 


Manufactured and Sold by 


Sinclair-Scott Company 


Baltimore, Maryland. 
Makers of Nested Pea Graders, Colossus Pea Graders, and Other Canning Machinery. 


grat 


Just A Plain Money Maker 
is the MONITOR Tomato Washer and Sealder. 


keeps the tomato in perfect condition. 
up production. Try one on this pack. 


It sure does save labor and it 
Peeling is easy. Asa result, it speeds 


SPECIAL AGENTS 


HUNTLEY MFG. CO. 


P. O. Drawer 25 SILVER CREEK, N. Y. 


National Canned Foods Week 
NOV. 9 to 21 


Canadian Plant 
HUNTLEY MFG. CO. Ltd. 
Tillsonburg, Ont. 


A. K. Robins & Co. Inc., Balto., Md. 

Leavitt & Eddington Co. 
Ogden, Utah 

Anderson-Barngrover Mfg Co. 
San Francisco, Cal. 

Brown Boggs Ltd, Hamilton, On’ 
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of the growers. The jobbers counter with the state- 


ment that Michigan grades are well known and well. 


established and well administered, and that the system 
built up over a period of years should not be scrapped, 
unless and until something a great deal superior has 
been evolved. 


A. E. Wheeler, of the hay, seed and feed division 
of the Bureau of Agricultural Economics, says: 

“Our plans include the compilation of wholesale 
prices by varieties at large terminal markets over a 
period of years. It is thought these prices will show 
some things that have not heretofore been brought to 
light. 

“It is true they will not accurately reflect the prices 
paid farmers, but when we take into consideration the 
differences between freight rates from the various pro- 
ducing sections to the same terminal market in which 
prices may be quoted we will have a fairly accurate 
basis for farm prices of a particular variety or class of 
beans. 

“T am confident the statement indicating $5,000,000 
loss to Michigan bean growers based on the difference 
in price received for Michigan pea beans and California 
small whites is not exaggerated.” 

Bean Beetle Menace Spreads—Working steadily 
northward the last few years at a rate of 150 miles 
per year, the Mexican bean beetle this year has invaded 
the New York State bean section, and while its ravages 
will likely be small this year, unless active and vigorous 
steps are at once taken to combat this pest, bean yields 
in another year may be seriously affected. The beetle 
has not yet been noted in the Michigan bean section, 
but its coming is anticipated. A statement issued by 
the U. S. Department of Agriculture says: 

“The Mexican bean beetle looks much like a large 
ladybug, and is, in fact, one of the ladybug family. The 
adults are hemispherical, about a fourth of an inch long, 
copper colored, and have eight black spots on each wing 
cover. In different stages of development the beetles 
feed on the under side of the bean leaves. 


“The feeding is quite characteristic and serves as 
a ready indication of the presence of the bean beetle, 
due to the fact that the insects eat out the green tissue 
and leave a fine lacelike network of fibers. The beetle 
may prove a serious pest where beans are grown for 
the canning factory and elsewhere if not checked in 
time. Probably the most effective measure of control 
will prove to be timely application of arsenical dusts or 
sprays.” 

Acreage to Be Large—Every indication points to 
an enormous acreage of beans this year. The bulk of 
the planting is accomplished, though in many sections 
of Michigan replanting has been necessary due to 
drought. Colorado has planted twice her normal acre- 
age of pintos, but the Colorado crop is so dependent 
on rainfall and weather ‘that nothing definite as regards 
the size of her crop can be said until the crop is nearer 
maturity. There is considerable increase in bean acre- 
age in “new” territory, that is, territory where bean 
growing is an innovation—notably in Minnesota,, Wyo- 
ming, Western Nebraska and Montana. The north- 
west has had phenomenal success with its Great North- 
~ bean, with a ready market for the entire produc- 

ion. 

Prices during the next two months will largely 
hinge on the acreage and crop condition. While Mich- 
igan is the only state with any amount of beans on 
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hand, her stocks will be largely gone by the time the 
new crop is harvested. If good weather prevails, and 
a sizeable ccrop comes through, present prices should 
continue to prevail, with possibly small declines. If 
drought or excessive rainfall or cold weather make it 
appear likely the new crop will be small, present prices 


should soon see a boost. The next six or eight weeks 
will tell the story. 


MORE POSTERS AND A NEW SLOGAN FOR 
CANNED FOODS WEEK 

EVEN hundred thousand posters will announce the 
. annual observance of Canned Foods Week in No- 

vember, according to plans approved at a meeting 
in Chicago of representatives from the trade organiza- 
tions co-operating in the event. 

There will be two attractive posters, both in colors, 
and in two sizes. Three hundred thousand of each will 
be suitable for window decoration, and one hundred 
thousand of a larger size will be used on billboards and 
for outdoor display. Already plans have definitely been 
made for the use of a thousand of the large posters in 
the subways of New York city and environs. Similar 
displays will be featured in all the other large cities of 
the country. 

The use of posters in two sizes is a new feature 
for Canned Foods Week. Heretofore the posters have 
been used chiefly for window display, while muslin 
streamers have been provided for trucks and delivery 
wagons. Provision of the larger posters will assure 
that the message of Canned Foods Week will reach a 
still larger number of buyers. Sixty thousand muslin 
streamers will be provided this year, and arrangements 
have also been made for cards in the street car lines of 
New England, New York and other parts of the coun- 
try. 


“Stock Your Pantry” will be one of the slogans on 
the posters, reflecting the sales idea back of the event. 
Another slogan to be featured this year results from 
the emphasis now being laid on the nutritive value of 
canned foods. The posters will tell the fact, demon- 
strated by scientific investigation, that canned foods 
are “Rich in Vitamins.” . 

Besides the selection of posters and the adoption 
of slogans, the meeting at Chicago considered various 
other features of the campaign, which, with its early 
start and the assurance of funds to carry on effective 
work, will undoubtedly be the most successful ever con- 
ducted by the co-operating associations. The goal is 
to organize committees and arrange for the observance 
of Canned Foods Week in at least every city of 10,000 
population or over. The appointment of these commit- 
tees is in the hands of the wholesale grocers and food 
brokers, and they are beginning work at once in order 
that the entire country can be organized in ample time 
for the distribution of posters, etc., and the arrange- 
ment of local programs. 


At the Chicago meeting reports were also received 
showing that national advertisers of canned foods will 
co-operate this year more extensively than ever before 
in carrying mention of Canned Foods Week in their 
magazine and other advertising. In addition, distribu- 
tors who advertise in the daily papers of their trade 
field are exhibiting much interest in the plans and a 
number have indicated their intention of using consid- 
erable space for Canned Foods Week. 
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Bliss No. 225 Gang Slitter 


Over 825 in Service. 
Why? Ask Us 


Builders of the Complete Line of 
High Speed Automatic Sanitary Can Machinery 


Bliss for Machinery 


E. W. BLISS CO. worxss BROOKLYN, N. Y., U.S.A. 


SALES DETROIT CLEVELAND CHICAGO PITTSBURGH ST. LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES ( Dime Bank Bldg. Cleveland Discount Bldg. Peoples Gas Bldg. Oliver Bldg. Boatmen’s Bank Bldg._ Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bldg. 


American Factories: BROOKLYN, N.Y. . HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 


N .379 


Call 


The time is short—the season close at hand. Do not 
delay further. Order your Catsup Filling Equipment 
now! _ It will soon be too late to get Kiefer machines— 
and do better work this season at lower cost. 


Remember these features which have proven of great 
advantage, convenience, and economy to catsup packers: 


Filling without slop or waste. 


Each bottle filled perfectly. No filling of cracked, 
broken or imperfect bottles. 


Nothing to take apart when cleaning. 
Minimum amount of metal contact. 
No perceptible loss in temperature when filling. 


Write us now. 


The Karl Kiefer Machine Co. 


Cincinnati, O. 
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CROP REPORTS 


Condition of Canners’ crops as reported direct by Canners 
You need this kind of information, and appreciate its value. 
Contribute your share and keep this column up to the min- 
ute. We urge your co-operation and invite your commu- 
nication. 


> 


Norridgewood, Me., June 30, 1925—Corn—Acreage is the 
same as last year here, and have had some trouble in getting a 
good stand in many places. Expect to pack about the usual 
amount. 

Stringless Beans—Acreage not as large as last year’s, so do 
not expect to pack as much. Just beginning to grow leaves. 

Apples—Trees blossomed well, but do not expect to pack any 
this season. 

Fairport, N. Y., July 6, 1925—Sour Cherries—About normal. 

Tomatoes—Look fairly good and should prove normal crop 
if nothing happens. 

Peas, Alaska and Sweet—Mighty short. ; 

Berries—Will be about normal crop if nothing happens to 
them before harvest. 

Hopewell, N. J., July 2, 1925—Tomatoes—More acreage 
than normal years contracted for and would have been put out, 
but on account of very dry and hot spell about setting time some 
that were anticipated did not get out, and, therefore, acreage 
will be about normal. Recent rains have helped those set, and 
prospective yield now looks good. 


Swedesboro, N. J., July 2, 1925—Canning crops have just 
been put into the field or are being put in now. It is too early 
to give idea of conditions. There is a fair stand, and_ recent 
rains have improved growing conditions. Could not give any 
idea of the yield at present. 


Glassboro, N. J., July 4, 1925—Tomatoes—Where they have 
thei out are better than we expected, and think the acreage is 
above normal, but nothing like it would have been if weather had 
‘been favorable to set them out. : 

String Beans—The early ones are poor. Think the later 
ones will be o. k. for our usual pack. Acreage above normal. 

Beets—The dry weather has reduced the crop 50 per cent 
around here. Usual acreage out. 

Mt. Holly, N. J., July 7, 1925—Tomatoes—About same acre- 
age as last year. Farmers had a hard time getting plants started 
and early in season it was very dry, but all this has been over- 
come. We recently had many rains and good growing weather, 
so that they are growing finely, and now bid fair for a big crop. 
Coming over to the factory this morning we passed one big field 
that caused my man to remark that the plants were so big that 
it would be impossible to cultivate again. Many fields are like 
this. 

Stringless Beans—Look well. Expect to start canning July 
8. I think they will yield a full crop. Acreage is larger by 30 
per cent than last year. 

Pears—Will yield a fair crop, but they do not amount to 
much around here. Farmers have been neglecting them. 

Kenton, Del., July 3, 1925—Tomatoes—100 per cent acreage 
with normal years. Condition not over 80 per cent. 

Sweet Corn—First year being grown around this section. 
Have fair acreage out and majority looks good. 

Both tomatoes and corn have been needing rain. Has been 
very dry. Have only had two rains in this section in six weeks. 

Kenton, Del., July 6, 1925—-Tomatoes—Acreage very broken. 
Some parts of fields very nice and other parts have just been 
replanted. Acreage also’ much shorter than was intended by 


the grower. With very favorable weather we will grow a fair 
crop. 


Smyrna, Del., July 6, 1925—Tomatoes—Acreage is fully up 
to normal. The crop prospects, owing to drought and the con- 


sequent wilting of some of the plants, are about 75 per cent of 
normal at this writing. 


Orrtanna, Pa., July 6, 1925—Apples—Crop will not be over 
50 per cent, possibly nearer 40 per cent. 
Cherries—Crop about 75 per cent. 


Monroeton, Pa., July 3, 1925—Tomatoes—Our eight acres 
are looking good. Expect an average yield. 

Wax Beans—Two acres in fair condition. 

Pumpkins—Vines have a fair stand, 
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Circleville, Ohio, July 6, 1925—Corn—Coming along nicely, 
but must have ideal growing weather to get a good yield. Stand 
about 80 per cent. Acreage same as last year. 

Humboldt, Tenn., July 6, 1925—Strawberries—The crop was 
about 50 per cent. 

Cabbage—Crop 100 per cent. Yield 75 per cent. 

Early Green Beans—Acreage 75 per cent. Yield 25 per cent. 

Tomatoes, early shipping—Acreage 150 per cent. Yield 75 
per cent. 

Tomatoes—Late crop for canning. Acreage contracted 150 
per cent. Actually set in field 100 per cent. Dry weather. 

Weather extremely dry in eight counties where we are 
growing tomatoes. Good rain in one county. 

Anderson, Ind., June 27, 1925—Tomatoes—The large acre- 
age for canning factories in Madison county is looking good, 
being greatly benefited by rain during the past week. The con- 
dition of three-fourths crop at this time is equal to about 100 per 
cent, based upon a five-year average, while about one-fourth of 
the crop is estimated at not more than 50 per cent of normal. 
They were two to three weeks delayed in getting a start because 
of replanting, due to frost and freeze. The replanting also re- 
quired much extra work for the growers, and, based upon their 
extra labor and cost of replanting, they need a good yield and a 
late fall to get good returns. A late autumn will be necessary 
for the crop, and canning factories probably will not get started 
until the last week in August. Killing frosts earlier than Oc- 
tober 5th would cause some loss for growers. 


Peas—The crop is the poorest for several years because of 
weather conditions in early spring. 


Sweet Corn—Coming along fine and canning will begi 
about the middle of August. . si 


Indianapolis, Ind., June 27, 1925—Corn—A normal crop was 
predicted today. 

Tomatoes—The crop will be nearly 40 per cent short of nor- 
mal, because of the killing frost which destroyed thousands of 
plants on the night of May 24th. 

__ Peas—The crop in most sections of the state is practically a 
failure, due to the combined effect of dry weather and frosts. 

Summitville, Ind., July 6, 1925—Beans—In fair condition. 
Crop normal. 

Beets—Poor stand. Only fair crop. 

Corn—Looking good but having some damaging winds and 
very hot weather. 

Tomatoes—Acreage a little below normal. Stand about 75 
per cent, but crop growing nicely. Will be a little late. 

Dunreith, Ind., July 1, 1925—Tomatoes—Look fine. The best 
we have had for three years. Our crop was set the last week in 


od ” the first week in June. Fifty acre increase and all fer- 
ilized. 


_ North Central, Ind., July 1, 1925—Tomatoes—Will be a 
little late, but our fields, taking a five-year average, are 100 per 


cent. Must have good weather conditions, though, to have an 
average pack. 


Lake Odessa, Mich., July 2, 1925—-Peas—Alaska pack com- 
— 25 per cent normal. Sweet peas will be about 25 per 
cent. 

String Beans—Prospects poor account dry weather. 

Lima Beans—Damaged by dry weather. 

_ Sweet Corn—About 75 per cent stand account seed not ger- 
minating. 

Dryest season in thirty years. 


Marshfield, Mo., June 30, 1925—Tomatoes—Condition 90 


per cent. Acreage 100 per cent. Plants late. Some complain of 
a bad stand. 


Keokuk, Iowa, July 6, 1925—Tomatoes—About 70 per cent 
normal, 


Vinton, Iowa, July 2, 1925—Corn—Acreage slightly larger 
than average year. Stand good. Soil conditions good. Weather 
good. Making splendid growth and prospects fine. 

Independence, Iowa, July 1, 1925—Sweet Corn—Pack extra 
standard and standard narrow grain Evergreen. Conditions at 
the present time are very favorable, and if they continue we ex- 
pect about 90 per cent of a normal crop. We had extremely dry 
weather at the beginning of the season, but have had an abun- 
dance of rain lately, which has helped wonderfully. 

Fayetteville, Ark., July 1, 1925—Tomatoes—We have had 
the hottest and dryest summer in this section that we have ever 
had in a good many years. The crop is late, as a good many of 


the growers have just finished setting plants in field. It is still 
hot and dry, with showers in some sections. Believe crov in N. 
W. Arkansas will not be any larger than it was in 1924. We 
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excel Our Labels 
in‘Designs _ are the Tighes est Standard 
of Arts istic)Merit for Commereial Value. 


Ask for our Superior Line for your i a Grade. 


Stecher Lithographic ©. 
Rochester NY 


ZASTROW’S PROCESS ROOM EQUIPMENT 


Zastrow Hydraulic, Steam Impelled Improved’ Process Kettle or = process Crates, Standard 3, 4& 
Circle Crane, radius up to 18 ft. — 40" x72" and other 5 tiers. Also Special Sizes 


MADE BY 


ZASTROW MACHINE CO., Inc. 
Foot of Thames St., 
BALTIMORE, MD. 


Steam Boxes 
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have had a great many new factories built, and a big increase in Tacoma, Wash., July 1, 1925—Beans—Kentucky Wonder. 

contracted acreage. A good deal of the acreage did not go out, ~ Same acreage as usual. Damaged by maggots, but recovering 

and what is out does not look very good. There are a great and doing fine now. : 

many of the new plants that will not operate this season. Beets—Larger acreage than normal and doing fine. 
Blackberries—The crop was very short on account of the b ae 4s 

weather. None of the packers will be able to deliver over 50 Cabbage and Pumpkin—Condition good. 


per cent of their contracts. : — Phelps, N. Y., July 7, 1925—Cabbage—About 10 per cent 
Beans—The early crop is almost a complete failure in this reduction in acreage in this vicinity from last year. We are 

section. There was the largest acreage planted that was ever having good rains, and it is growing nicely, and we look for a 

planted here. It has been so hot and dry that the growers are full yield. 

not getting many beans. It will not be possible for a great 


many of us to plant a late crop on account of scarcity of seed._ Menominee, Mich., July 6, 1925—-Beans—100 per cent. 
Beets—100 per cent. 
Marble, Ark., July 2, 1925—Tomatoes—85 per cent in acre- Cc 15 t 
age. 80 per cent of normal yield. sens) Per Cont. 


Cucumbers—100 per cent. 
Cauliflower—100 per cent. 
All crops looking fine in this section. 


Ogden, Utah, June 28, 1925—Tomatoes—Acreage 150 per 
cent. Condition 100 per cent. Extra good. 


Colton, Cal., June 27, 1925—Apricots—Extreme hot weather 


the, past week as cut down what was already a 
— has tonnage available for canning been very materially About 250 acres. Cannot tell much about prospects or yield for 


the next thirty days. Acreage late and about three-fourths of 


Cling Peaches—Crop of the early varieties 1s fair, although 4 ctand. Plants dying on account of dry weather. 


lacking a normal tonnage by considerable. The later varieties, 


which make up the heaviest run of the canners, are very light, Colby, Wis., July 6, 1925—Peas—700 acres. Same as last 
not to exceed 20 to 25 per cent. This condition applies for year. Prospects about same as last year. Starting pack today. 
practically all of Southern California. Beans—75 acres. Prospects good. 


Freestone Peaches—Crop is fairly good of most varieties. 


Upper Lake, Cal., June 24, 1925—String Beans—Acreage 


normal. Conditions excellent, but late by 25 days. Prospects 50 Years ot Service to Canners. 

good for an average yield. 

' : Bartlett Pears—Acreage increased. Condition about 55 per Thos. J. Meehan & Co. 
cent of a normal crop. Free from defects and will run 75 to 85 ' ( Thos. L. North ) 
per cent No. 1s. Price $72.00 for No. 1s and $42.00 for No. 2s, 4 E. Redwood Street, Baltimore, Md. 
f. o. b. shipping point. Buyers very active, but indications are BROKERS and COMMISSION MERCHANTS 


that nearly half of a crop will be shipped on consignment as E =a , 
fresh fruit. 125,000 tons estimated yield for California. The ll Canners’ Accounts Soliated for Tip-Top Buyers. i 
prices are given as for Lake county pears. 


Ermolds Give Service 


Labeling machine efficiency means day in and day 
out service under the most exacting requirements 
of the modern bottling establishment. 


In construction and operation, no machine ever 
produced has given better service at a lower cost of 
operating upkeep than the new Ermold Labeler. 
Body labels only, body and neck labels or triple 
label work is handled with equal satisfaction on 
ERMOLD LABELERS. 


Edward Ermold Company 


The Largest Manufacturers of QUALITY Labeling Machines 


Hudson, Gansevoort and Thirteenth Streets 
NEW YORK CITY. 


SOLE CANADIAN AGENTS 
Freyseng Cork Company Toronto & Montreal 
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A Wise Precaution 


Tye the Canning season your 
responsibility te your stockholders, 


your creditors, your growers and your 
community, is greater than at any other 
time. 


} Every increase in your values adds to 
your responsibility. These interests 
» ought not to be jeopardized. You can- 
) not safeguard them properly without 
adequate fire insurance. 


Keep a close check on your values. 
Protect them at once. Insure with 


Canners Exchange Subscribers 


at 
) Warner Inter-Insurance Bureau 


where for seventeen years the cost has 
averaged $6.28 per thousand less than the 
customary insurance company premiums. 


Seventeen years of study and experience 
and an understanding of the Canners’ 
> needs are behind every policy that goes 
out from this office. 


Send your requirements to 


Lansing B. Warner Inc. 
155 East Superior Street 
Chicago, Illinois. 
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Patented 
THE MORRAL CORN HUSKER 
either 
Single or Double 
The fastest and best husker on the market. It has an automatic ear 
placer that places the ear at the proper place and careless feeders will 
not waste corn and it will save agreat deal of corn overany other husker. 


Patented 
THE MORRAL CORN CUTTER 
either 
Single Cut, Double Cut or Split and Cut. 
The Morral Com Cutter is very simple in construction and is the most 
durable and best cutter on the market. It has a positive feed and will 
not clog up like other cutters when cutting nubbins and small ears. It is 
furnished with attachments for cutting Golden Bantum Com, and it is the 
best cutter for cutting Bantum Corn. 


Patented 
THE MORRAL LABELING MACHINE 


The Morral Labeling Machine is built of iron and steel, driven by 
motor or hand power, large capacity, and guaranteed to do satisfactory 
work, We can save you money. It will pay you to write at once for 
our new catalog for prices, list of users, and further information. 


MORRAL BROTHERS 
Morral, Ohio. 
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EVERY CANNER 


Who uses Corrugated or Solid Fibre Shipping Containers 


SHOULD HAVE 


\ Nov. 5, 1918 


THE LIGHTNING BOX SEALER 


It Speeds up Production. 

It Insures Securely Sealed Containers. 

It does the work at One-third the Cost. 

It’s cost of installation is small, and 

It quickly returns that cost in Labor Saved. 
It will Save its cost to you this Season. 


It requires but one operator to serve a large cannery. 
It Gives the Maximum of Service, because 

It is Practical. Because of its Efficiency. 

It is Used Everywhere. GET YOURS NOW. 


IMMEDIATE DELIVERY 


— FROM — 


A. K. ROBINS & COMPANY, Inc. 


EASTERN REPRESENTATIVE 
BALTIMORE, MARYLAND 
— Or From —— 
McSTAY MACHINE COMPANY 
Manufacturers 
3036 East 5th Street, Los Angeles, U, S. A, 


WE ARE BOOSTING CANNED FOODS WEEK 
November 9th to 21, inclusive 


July 18, 1925 
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Robins Offers Another Opportunity For The Canner 


One of the largest and most up-to-date canning plantsin the East has dis- 
continued business. We purchased the entire mechanical equipment, con- 
sisting of approximately fifteen carloads of canning machinery, most of 
which is up-to-date and in first class condition. 


We enumerate the machinery unsold as of Monday, May 11th. Wire, write or 
telephone in event of your being interested in,any of the following items:— 


80 Process Crates 2 Pineapple Graters 
7 Open Process Kettles | Lot of Wheel Barrows 
10 40x72” Process Retorts 1 Chain for Remington Scalder 
2 Zastrow Cranes 1 Kern Finisher 
100 Crates Covers 2 16 ft. Oyster Boxes 
30 Canning Factory Chairs 1 24 ft. Oyster Box with all track 
5 ‘Wood Packing or Filling Tables 1 Lot of 52 Oyster Cars, with transfer platforms 
| Haller Washer | Approximate 20 H. P. Horizontal Engine 
23 Wood Tubs 2 Wood Pea Elevators 
4 Sprague Syrupers 3 Burt Labeling Machines 
| M&S Filler 1 No. 3 Hammond Labeler 
6 No. 12 Disc Exhausters | Diagram Stencil Cutter 
1 Lot Pans 1 Boxing Machine 
1 Lot Buckets 1 Right Angle Drive 
1 Spinach Washer 4 Apple Peelers and Corers 
| Lot of practically new 14” width Ball Bearing 2 Peach Slicers 
Roller Conveyor. | Cherry Pitter 
| Jeffrey Tomato Peeling Table 2 Reeves Variable Pulleys 
| Jeffrey Tomato Washer 3 Wood Pulp Tanks and Coils 
1 Remington Washer 3 Steam Traps 
1 Superior Washer 2 Tomato Washers 
1 Small Remington Washer 1 Cooler 
1 Cyclone Pulp Machine | Sprague-Lowe Pulp Finisher 
1 Lot $ bu. Baskets 1 Sprague Lowe Pulper 
4 Pea Hulling Machines 2 Worthington Steam Pumps 
| 25 H. P. Vertical Engine 60 or more Assorted Trucks 
2 ,40” Pea Graders and Sieves 1 Tomato Steamer 
10 Doz. Wire Baskets 1 Cuykendall Corn Mixer 
2 150 gallon Copper Kettles 1 Sprague No. 5 Corn Cutter 
2 Pineapple Corers 1 Anderson-Barngrover Cooker for No. | cans 
2 Pineapple Slicers | Anderson-Barngrover Cooler for No. | cans 


Any of the above equipment that may require rebuilding will be given attention in our own 
factory; therefore every piece offered is guaranted to be in first-class condition. 


We manufacture canning machinery, having 52,000 square feet of space for manufacturing 
purposes, and should you be in the market for any canning equipment not enumerated 
above, will be glad of the opportunity to quote on your requirements. Write for catalogue. 


A. K. ROBINS: & CO. Inc., Lombard & Concord Sts., BALTIMORE MD. 


ROBERT A. SINDALL, President & Treasurer HARRY R. STRANSBURY, Vice-President 

P. S: The AYARS NEW PERFECTION PEA FILLER and the AYARS UNIVERSAL TOMATO 
AND CUT BEAN FILLERS are the only practical machines of the kind on the market. May 
we quote you on same. Can make shipment in time for the coming season if orders are received 
promptly. Write us for information regarding the Ayars Beet Grading Machine. 


We offer subject to price sale, one practically new 104 caqacity Jeffrey Tomato Peeling Table. Are 
you interested? 
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CANNING NEWS AND NOTES 


What’s doing in all parts of the Country. New firms, 
changes etc. 


Jackson, Ohio—The Beaver Canning Co., a co-operative con- 
cern, whose plant was destroyed by fire several months ago, is 
preparing to close up its business and surrender its charter. 
C. C. Bumgarner is president of the company, and H. E. Elbert, 
secretary. 

Chillicothe, Ohio—About 10,000 cases of pears were canned 
here this season. Last year the pack was more than 48,000 
cases. This will give some idea as to the condition of that crop. 

Weather conditions are ideal now for the bean and corn 
crops, and all are hoping that they will fare better than they 
did with the pea crop. 

Greening, Ky.—It is rumored that a big cannery is to be 
constructed here. Judge Baglin, of the Grayson community, is 
said to be backing the move. 

Gate City, Tenn.—A new cannery is being erected along the 
railroad east of the depot. Mr. Pangle, who will manage the 
plant, is moving to Gate City, and will give his entire time to 
the interests of the new industry and see that everything is in 
readiness for the receipt and proper care of the tobacco crop as 
it matures and is delivered at the plant. 


Fairmount, Ind.—It is expected that the first red garden 
beets of this year’s crop will be delivered to the local plant of 
the Snider Preserve Co. within the next few days. 


Rochester, Ind.—Rochester Canning Company should enjoy 
its best year for the sweet corn canning season, according to the 
managers of the plant. A total of nine hundred acres are under 
cultivation for delivery at the factory here. The season will 
open about August 15th and continue for several days. 

The company reports that the pea crop, which following the 
May frosts was thought to be a total loss, has proved above ex- 
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pectations, and a total of 860 cases have been canned to date. 

; Redkey, Ind.—The members of the Caar Canning Company, 
who have just finished setting 610 acres of tomato plants, are 
well pleased with weather conditions. 


Hartford, Mich.—Hartford’s canning industry, idle during 
the strawberry season because of that crop’s shortage, began 
operations last week, when the Hartford Canning Co. commenced 
the canning of gooseberries. A fair crop of gooseberries is in 
prospect, and this factory will put up a considerable pack of 
them, having contracted a large acreage near Niles in addition 
to the local crop. 

The canning of cherries, raspberries, dewberries and other 
small fruit will follow the gooseberry pack at both the Hartford 
Canning Co. and the Hartford Fruit Growers’ and Farmers’ 
Exchange. Hartford’s third factory, the Thomas-Daggett Co., 
will not operate this year because of financial difficulties. 


Princeville, Ill.—Installation of the new machinery at the 
Princeville Canning Co. continues to make progress, although 
it will be several weeks yet before everything will be in shape 
for the corn-canning season. 

The last of the season’s acreage has been planted, which 
brings the total planting up to 2,250 acres. 


Belvidere, Ill—Republican says: Canning operations of the 
Keene-Belvidere Canning Co., which have been in process for 
the past week or so, disclose the unpleasant fact that damage to 
the early crop of peas from late frosts was far more serious 
than estimated. 

After the last of the heavy freezes in May, Manager Hugh 
Funderburg stated that the June pea crop had been blighted to 
the extent of about 50 per cent, in the opinion of himself and 
associates after a careful inspection of the various fields. Actual 
canning shows that frost damaged the crop fully 75 per cent 
or more. As the Keene-Belvidere Co. had 800 acres in early 
peas, its losses as a result of the cold spell will reach into the 
thousands. 

The company has about 400 acres in late peas, and there 
is every prospect for a bountiful yield in the late variety. 

The Rochelle canning concern, which has planted more than 


“Tf it’s used in a Cannery 
--e We sell it.” 


PLAN 
COMPLETE INSTALLATIONS 


MANUFACTURE FULL LINES OF CORN, 
PEA, TOMATO, FRUIT MACHINERY 


Extend Field Service gratis 
during the canning season. 


Sell complete equipments guaranteed 
to deliver satisfactory results 
—or money back. 


Sprague-Sells Corporation 
General Sales Office 
500 N. Dearborn St. Chicago, Ill. 


Western Sales Dept. 
14 Stockton Ave., San Jose, Calif. 


FACTORIES 


Peerless Husker Co., Inc. Buffalo, N.Y. 
Sprague-Sells Corporation, Hoopeston, Ill. 


Sprague-Sells and Peerless Canning Machinery 
is built in the modern plants illustrated above. 


Smith Mfg. Co., Inc., San Jose, Cal. 
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THE INDIANA KERN FINISHER 


INTEGRITY 


All metal. Satisfies the most exacting demands of 
any packer. Is of sanitary construction through- 
out. Monel Metal uzed onthe screen, under pan, 


ond teed. Shaft of Tobin Supplied Anderson-Barngrover Mfg. Co. is a high 
with packing gland. A special washout plug is 


also now a part, with other added features. Has tribute to its officers and their fore- 
an increased capacity of 35% thought. Years of honest endeavor have 
left their indelible imprint on the com- 
pany and the company’s personnel. 


The officers of the company, the execu- 
tives and the department heads, all of 
them, have risen from the ranks, under 


the direct guidance and direction of the 
president. 


Because of the integrity of its officers, 


A-B takes foremost rank in the industry. 
i soy It has been so for athird of a century; 
Indiana No. 10 Fillers ‘ and will so continue as long as square 
Tomate Washers dealing, honest merchandise and_ honest 
Spice Buckets 


Enameled Lined Pipe prices receive the reward they merit. 
Enameled Pails & Pans 


Copper Steam Jacketed Kettles 
Indiana Chili Sauce Machines 
Steam Crosses 

Fire Pots 

Steel Stools 

Pulp & Catsup Pumps 

Wood & Steel Tanks 


diana i dia “A-B COOKERS GUARANTEE 
In polis, Indiana, U. S. A. UNIFORM PRODUCTS AND QUALITY” 


ANDERSON-BARNGROVER MFG. CO. 
Factory and General Offices: San Josz, Calif. 


Anderson-Barngrover Mfg. Co. Central Western Office: 844 Rush Street, Chicago 
San Francisco, Cal. Eastern Sales Representative 
Coast Representatives S. O. RANDALL’S SON , 419 Marine Bank Bldg. 
Baltimore, Md. 
S. O. Randall’s Son 
Baltimore, Md. 
Eastein Reps esentative 
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3,000 acres of early June peas, is said to have had its crop fully 
insured. As a result of the frost damage in May, it is reported 
that insurance companies will have to pay the Rochelle com- 
pany $190,000 for the crop loss. 

Hoopeston, IIl—R. R. Zook, superintendent of the Illinois 
Canning Co., departed on a business trip for various points in 
the West in the interests of the local concern. 

Decatur, Ill.—Building at the Warrensburg Canning Com- 
pany has all been finished and the machinery is being installed. 
After all of this is done there will be some additions and minor 
changes to be made, and the cannery will be ready to start pack- 
ing not later than August 10 or 15, at which time the sweet 
corn will be ready for canning. 

Nearly 2,000 acres of corn has been planted this year, and 
since the recent rains it is looking fine and shows prospects of 
being a good crop. Some of the corn which was planted first 
had to be replanted, but outside of that there has been little 
which would indicate a poor crop. 

Judging from the time which the corn was planted, the 
cannery will finish all of the packing in not more than five 
weeks. 

Alton, Ill—The Kranz Canning Company, in addition to to- 
matoes, will pack stringless beans this year. 

Parkersburg, Ia.—It required four carloads of tomato plants 
to take the place of those killed by frosts on the 1,500-acre field 
operated by the Heinz company on Muscatine Island. The 
plants were shipped from Henderson, Ky 

Smithfield, Utah—James A. Anderson, Joseph M. Anderson 
and W. R. Eddington, of the Morgan Canning Co., were the 
speakers at a meeting with the Morgan Canning Co. Employes’ 
Association, Thursday evening, in the amusement hall. Joseph 
Taggert sang a solo. A baseball organization was effected, with 
Ivan Hillyard as manager and Frank Hillyard as captain. 


Orland, Col.—The Frank Broscomb warehouse will be used 
at least for the present season for cannery purposes, says the 
Orland Fig Growers. The building is a large, substantial con- 
crete structure, and with plenty of yard room in connection. 
Machinery and equipment will be purchased and put in place 
without delay, and the factory will be ready for the reception 
of fruit within a few weeks. 
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E. F. Hale is engaged in financing the enterprise. The can- 


. hery itself will be financed through a subscription of $12.50 per 


acre from the fig growers. Already more than 250 acres have 
been signed up. The running expenses of the business will be 
underwritten by citizens of the town, and several thousand dol- 
lars already have been subscribed for this purpose. 

Porterville, Cal.—Blight on the tomato crop, which has been 
contracted for in the district by the Fred B. Neuhoff Cannery, 
has cut it down about 50 per cent, the estimate now being for 
a pack of about 50,000 cases. 

Sunnyside, Wash.— All cucumber pickles grown in the 
Lower Yakima Valley will be taken care of at the Sunnyside 
plant of the Libby, McNeill & Libby. This well-known firm has 
just leased the Younglove Cannery in Sunnyside, and will do all 
of the pickling from this plant. 

Libby, McNeill & Libby have 154 acres of cucumbers being 
grown for them by the farmers in Lower Yakima Valley. Last 
year 45 acres were successfully grown by the farmers in this 
district, and the majority made money. Small acreage is the 
secret of success in the cucumber game. 

Everett, Wash.—Housewives throughout the city are noting 
that the sugar prices, usually high during the canning season, 
are lower this season than they have been for the past three 
years. Sugar is now selling for $5.90 a hundred pound sack at 
the refineries, while the refinery price stood at $7.30 last year 
and at $9.90 in 1923. These prices do not include the freight 
charges. A good sugar market has been found in the two Ever- 
ett fruit canneries as between 150 and 200 barrels of berries 
are being put into sugar daily this week, with large daily ship- 
ments of berries coming from Whidby Island. Housewives 
would do well to buy their canning sugar immediately, as a rise 
in the market is predicted to take place Thursday, dealers say. 


Yacolt, Wash.—Mrs. W. A. Logue, editor of the Lewis River 
Times, spent the week-end in Portland and Vancouver. Mrs. 
Logue has been trying for two years to enlist the interest of 
the people of Yacolt and vicinity in establishing a fruit can- 
nery in the northern metropolis of Clarke county. Mrs, Logue 
think that the commissary building belonging to the Clarke 
a Timber Co. would be an admirable place for such a 
plant. 


We Manufacture for 
CANNERS: 


Verticle Process Kettles 
Horizontal Process Kettles 
Agitating Process Kettles 
Automatic Pressure Kettles 
Continuous Non-agitating Cookers 
Continuous Agitating Cookers 
Crates 

Cooling Tanks 

Trolley (Systems) 

Steam Hoists 

Picking Tables 

Peeling Tables 

Pea Washers 

Steam Exhaust Boxes 
Water Exhaust Boxes 
Milk Sterilizers 

Milk Fillers 

Milk and Corn Shakers 
Automatic Shakers 
Continuous Shakers 

Test or Pilot Sterlizers 


kinds of foods. 


kind of food. 


Cross Conveyors 
Tomato Holding Tanks 
Tomato Inspection Tables 


Berlin 
Continuous 
Cookers 


Berlin Cookers are made for every purpose. No type of Cooker is fit for all 


Berlin Cookers are made in the following distinct classes: 

Continuous Open Cookers which agitate the food while cooking, 
Automatic Pressure Cookers which agitate the food while cooking, 
Continuous Open Cookers which do not agitate the food while cooking, 
Automatic Pressure Cookers which do not agitate the food while cooking, 
A Continuous or Agitating Cooker for every purpose for every 


BERLIN-CHAPMAN COMPANY 


Completely Equip Your Canning Plant 


Tri-States Salesman---H. R. Harding, 2827 Winchester St., Baltimore, Md. 


Continuous Cooker 


BERLIN; WIS., U. S. A. 


A Complete Line of Canning Machinery for any Canning Factory. 
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LEWIS CUTTER 


Beans, Okra, Celery, Rhubarb 


Attention, Mr. Canner:- If your cutter does not cut old and 
stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 

We also build; Pineapple Peelers, Corers, Sizers and Slicers, Power Can 

Testers for any size cans, up to 5 gallon Oil Cans. 


E. J. LEWIS Middleport, N. Y. 


RENNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest improve- 
ments. Strongly and accurately made. 
Has been used for years with perfect 
satisfaction. 


PROCESS 
_KETTLE 


MADE BY 


Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 
BALTIMORE . MD 


SEED TIME 
or 


HARVEST 


Tells 


Reg. Trade Mark 
' Breeders and Growers 


Chicago 


THE KYLER BOXER 


For economical, high quality production, KYLER 
BOXING MACHINES are without equal. 

Their initial low cost, dependable operation and 
freedom from repairs make them the most profitable 
machines of this type ever built. 

KYLER BOXING MACHINES embody time- 
tried and proved principles of construction throughout, 
with working parts that are strong, simple and 
accurate. 


Start today to cut your production costs by using 
KYLER BOXING MACHINES. 


Westminster Machine Works 
WESTMINSTER, MARYLAND 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale —Machinery 


FOR SALE—Locomotive Type Boilers. 

80 H. P., 100 Ib. 

85 H. P. A. S. M. E., 150 Ib. 

80 H. P. on wheels, A. S. M. E., 125 lb., New 

2-125 H. P. A.S. M. E., 125 lb. 

4-125 H. P. Ames Empire A. S. M. E., 125 Ib. 

Upright Boilers, new and used, almost every size, 
from 4 to 100 H. P. 

LOUIS A. TARR, INC., N. W. corner Sharp and 
Conway streets, Baltimore, Md. 


FOR SALE—Steam Boxes, Vance & Baker Standard, 
overhauled, first class condition, price low. 
Vance & Baker Mfg. Co., Muscatine, Iowa. 


FOR SALE—Several thousand feet Gravity Roller Ball 
Bearing Conveyor in 14 and 26 inch widths. Also Curved 
Sections. 

A. K. Robins & Co., Inc., Lombard & Concord Sts., 
Baltimore, Md. 


FOR SALE—One style G. Wonder Cooker, adjustable 
type for 2s and 3s, end discharge. Machine holds 266 
cans, capacity No. 3 Tomatoes, 8 minute cook, 33 cans per 
minute, No. 2 Tomatoes, 7 Minute cook, 38 cans per minute. 

Address Box A-1334 care of The Canning Trade. 


FOR SALE—Boilers, 10, 15 and 25 H. P. Verticals, 
Tubular 60 H. P., Portable 18 H. P. New boilers, stacks, 
tanks all sizes; Triplex Pump, Steam Pump, 25 and 30 
H. P. Steam Engines; Grate Bars and Furance Castings. 

Casey Boiler Works, Springfield, Ohio. 


FOR SALE—One National Tomato Peeling Machine in 
fine condition, $2,000.00. Have discontinued packing 
Tomatoes. Only reason for selling. 

Address Box A-1341 care of The Canning Trade. 


FOR SALE—Hansen Pea Filler, first-class condition in 
every way. Lock Box A, Bridgeville, Delaware. 


- FOR SALE—One Bucklin’s Cyclone Pulp Machine, 
new, never been used. Price $110.00. 
Fredonia Preserving Co., Silver Creek, N. Y. 


FOR SALE—Large stock of practically new canning 
machinery at bargain prices. Advise us what you want — 
we will save you money. 

Address Box A-1333 care of The Canning Trade. 
7 


FOR SALE— 

One Lye Peach Peeling Scalder and Washer, with 
preliminary Washer. Equipment practically new, as used 
few days for an experiment. Can make immediate ship- 
ment. One—600 can Anderson-Barngrover Cooker for No. 
2, 24 and 3 cans. 

Address Box A-1323 care of The Canning Trade. 


FOR SALE—Can Runway angle 
twisters and 15’ elevator. 


The Mason Canning Co., Union Central Bldg. Cincinnati, 
Ohio. 


iron with bends, 


FOR SALE—Box Nailing Machines, and Wood Box 
Machinery. Consult 
Chas. N. Braun Machinery Co., 
Fort Wayne, Ind. 


Machinery—Wanted 


WANTED—Two Single Rotary Tomato Fillers, and 
one small Monitor Tomato Scalder, for cash. 
Address Box A-1330 care of The Canning Trade. 


For Sale—Seed 


FOR SALE—500 Bushels Henderson’s Bush Lima 
Beans for seed purposes, f.o.b. Philadelphia. 
W. E. Robinson & Co., Bel Air, Md. 


Wanted---Miscellancous 


CANNERY WANTED—Crystal City, Texas, offers 
splendid opportunity for Canning Plant location. Cheap 
labor---good water---cheap fuel---abundance of vegetables 
grown under irrigation---ideal climate. 

Write Secretary, Chamber of Commerce, Crystal City, Texas 


. 
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For Sale—Factories 


Are You Loosing Money 
By Using Field Crates? 


We do not know of a sing'e 
canner who has: used the % 
field Hamper who has changed 
back to crates. 


FOR SALE—Perry Fruit Farm consisting of 120 acres 
and canning factory equipped for Cherries, Fruits, and As- 
paragus, located on improved state road, 10 miles from the 
city of Syracuse, 1 mile from village of Manlius. 3000 feet 
frontage on main highway. 5 houses, 3 large barns, fruit 
house, 2 warehouses, and other buildings. 9,000 Cherry 
trees, 1,000 Apple trees, 400 Pear trees, and other fruits. 
5 acres Asparagus. 

O. H. Perry & Son, Manlius, N. Y. 


} 


Our long list of pleased custom- 
ers is our best salesman. 


Write us for particulars. 


Planters Mfg. Co., Inc. 
5g Field Hamper Portsmouth, Va. 


EMPLOYMENT EXCHANGE 
Help Wanted 


WANTED—A man who understands how tomanufacture Cats- 
up, Chili Sauce and Soups. MED ESTABLISHED 1856 


Address Box B-1332 care of The Canning Trade. \ 6 PHIL. EMRICH : res 


WANTED—Competent man to operate Closing Machine Will > MANUFACTURER + 2 rN 
i CANNERS’»*° PACKERS — 


pay good wages to right party, send reference 
Address J. T. Handy & Co., Crisfield, Md. KNIVES -APRONS-AND 
SUPPLIES 


WANTED—A Pulp Cook for the season. One who understands ee 824 MAIN ST. CINCINNATI.0O.U.S.A. 
the entire line. 
Address Box B-1338 care of The Canning Trade. 


WANTED—Chemist to handle catsup pack for Southern Indiana 
Factory during the months of August and September. 


Address Box B-1340 care of The Canning Trade. TRADE-MARKS Since 1906 
THE SPECIAL PRIVILEGE, first allowed to the 


ee ee eee CANNING Industry and now extended to all dealers 
in Foodstuffs, Food Machinery and Food Supplies, has 
“ : ? brought down the total cost of registering a trade-mark 
Address Box B-1489 care of The Canning Trade. from $75.00 to $45.00, inclusive of all ordinary items. 
In your first letter, ae include 6 assorted specimens of label 
to be registered, name of proprietor (if incorporated, in what 


WANTED—Position as Manager or Superintendent of Corn or 


Tomato plant. Best References. State? if a firm, name of each member,) date of first use, since 
Address Box B-1342 care of The Canning Trade. which trade-name has been continuously used, and your check 
for $45.00. 
WANTED—Chemist who understands the manufacture of Cats- 
up and Chili Sauce. Give age, experience and salary expected. C. E. RICHARDSON 
Season 1925. Albee Building, WASHINGTON, D. C. 


Address Box K, Alexandria, Ind. 


LANDRETH’S SEEDS 


When you think of Seeds, think of Landreth, either for spot or for 
future. Weare the oldest Seed House in America, this being our 
141st year. If we had not given good seeds, good attention to 
business, and fair prices, we would not have existed so long. Write 
us for prices on any variety, in any quantity, at any time. 


D. LANDRETH SEED COMPANY 


Established 1784 BRISTOL, PA. 
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| CAN PRICES 


The label has been called “a 
silent salesman.” A Gamse 
Label talks. 


H.GAMSE BRO 


A reference book for every buyer, broker, 
salesman or distributor of Canned Foods 


Ametican Con 
" Com 
Ew Pany 


you a copy? A letter addressed to 


ithographers 
R 1358, 120 Broad » N York 
GAMSE BUILDING City, will bring 


BALTIMORE MARYLAND American Can Company 


CANNED GOODS EXCHANGE 
YEAR 1925-1926 


OFFICERS 1 
President, C. Burnet Torsch. 
Vice-President, J. Newman Numsen. 
Treasurer, Leander Langrall. 
Secretary, Wm. F. Assau. 
COMMITTEES 
Executive Committee, Wm. H. Killian (Chairman), 


Benjamin Hamburger, W. E. 
Lamble, John S. Gibbs, Jr., C 
J. Schenkel, Edw. A. Kerr, J. 
O. Langrall. 

Arbitration Committee, Wm. F. Assau, F. A. Curry, H. 
Fieming, J. W. Schall, Chris. 
Grecht, Herbert C. Roberts. 

Commerce Committee, D. H. Stevenson, J. Newman 

; Numsen, George Clark, How- 
ard E. Jones, G. Stewart Hen- 
derson. 

Legislation Committee, C. Burnet Torsch, Preston 
Webster, Albert T. Myer, W. 
E. Robinson, Geo. T. Phillips, 
Thos. L. North, W. G. Winter- 
bottom. 

Claims Committee, Hampton Steele, Leroy Lang- 
rall, Jos. M. Zoller, H. H. Ma- 
hool, F. W. Wagner. 

Brokers Committee, Harry Imwold, Elmer Lang- 
rall, Herbert Roberts, M. Ray- 
mond Roberts, J. A. Killian, 
Herbert Hampton. 

Agriculture Committee, F. A. Torsch, Wm. Silver, H. 
P. Strasbaugh, Jos. N. Shriver, 
S. J. Ady, A. W. Feeser, Col. 
A. Phillips, E. V. Stockham. 


Hospitality Committee, R. A. Sindall, Herbert Randall, ( sSREEN PE A VINERS 
Herman Gamse, H. W. Krebs, 


John May, Richard Dorsey, 


Carl Cooling, Geo. C. Sauter, Viner Feeders 
Robert Rouse, Henry Doeller, e 
Jr., Jas. F. Cole, E. Everett Under Carrier Separators 
Gibbs. 
Publicity Committee, Arthur a Judge. Edw. A. Kerr, ‘Ask the men who use them. 
as. G. Summers, Jr. TT 
Counsel C. John Beeuwkes. CHISHOLM-SCO Co., 


Chemist Leroy Strasburger. 387 E. Broad St., Columbus, Ohio. 
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CANNED FOOD PRICES 


Prices given represent 
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the lowest figure generally quoted for lots of wholesale size, usual terms f. 0. b 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goo 
seen market at this date. 


Baltimore figures corrected by these Brokers: 


(*) lloward E. Jones & Co. 
Canned Vegetables 
ASPARAGUS*—(Callfornia), 


White Mammoth, No. 2%....-+- 
White Mam., Peeled, No, 2%.. 
Green Mammoth, No. Ot 
White, Large, NO. 
White, Large, Peeled, No. 2%.. 
Green, ge, No. 2 
White, Medium, No. 
Green, Medium, No. 
White, Small, No. 2 
Green, Small, No. 2 ° 
Tips, White, Mam., No. 1 
Tips, White, Small, No. 1 sq.. 
Tips, Green, Mam., No. 1 sq... 
Tips, Green, Small, No. 1 sq... 
BAKED BEANS} 
Plain, No. -65 
In Sauce, No. 1 .80 


Plain, NO. 
In Sauce, No. 1.20 
Plain, NO. 1.30 
In Sauce, NO. 3..cccssseseseeee 1.30 


BEANS+ 


String, Standard Green, No. 2.. .90 
String, Standard Green, No. 10. .... 
String, Stand. Cut White, No. 3 .... 
Stringless, Standard, No. 2..... 
Stringless, Standard, No. 10.... .. 
White Wax, Standard No. 2.... .... 
White, Wax, Standard, No. 10.. .... 
Limas, Extras, NO. 
Limas, Standards, No. 2 
Limas, Soaked, No. -80 
Red Kidney, Standard, No. 2..... 


BEETS+ 
Small, Whole, No. ee 
Standard, Whole, Ne. Out 
Large, Whole, No. 
Cut, No. 3 


CORN? 

Std. Everg’n, No. 2, f. o. b. Balt. .... 
Std. Evergreen, No. 3, .f 0. b. Co .... 
Std. Shoepeg, No. 2, f.0.b. Co.. ...- 
Std. Shoepeg, No. 3, f.o.b. Balt.. ---- 
Ex. Std. Sh’peg, No. 2, f.0.b. Co. .- 
Fancy Shoepeg, f. 0. b. factory. 
Std. Crushed, No. 2, Baltimore. 
Std. Crushed, No. 2, f- 0. b. Co. 
Extra Std. Crushed, f.o.b. Co... 
Ex. St. Cr’d, No. 3, f.0.b. Balto. --- 
Extra Standard Western, No. 2. ---- 
Standard Western, No. 3 


HOMINY$ 

Out 
1.10 
3.50 


Lae, 
Standard, Split, No. 
Standard, Split, No. 


1.20 
3.75 


MIXED VEGETABLES FOR SOUP 


12 Kinds, Neo. 
12 Kinds, NO. 10..cccccoccccccce 4.50 
OKRA AND TOMATOES$ 
Standard, NO. 1.40 
Standard, No. Out 
PEASt{_ 

No. 1 Sieve, 2s, f. o. b. factory.. 1.50 
“2 . o. b. Baltimore 1.60 
No. 2 Sieve, 2s, f. 0. b. factory.. 1.30 
np . o. b. Baltimore 1.50 

No. 3 Sieve, 2s, f. 0. b. factory. 
gi f. o. b. Baltimore 
No. 4 Sieve, 2s, f. 0. b. factory.. 
f. o. db. timore 
No. 5 Sieve, 2s, f. o. b. Balto.. 
Seconds, 28 
E. J. Standards, 1s, No. 4 Sieve. 


E, J. Sifted, 1s, No. 3 Sieve.... .77% 
B. J. Ex. Sifted, No. 2 Sieve... .82% 
Fancy Petit Pois, | errr 0 
PUMPKIN? 
Standard, No. 8, factory....... .95 


Standard, No. 3.90 


Squash, No. 
SAUERKRAUT 
Standard, NO. -65 
Standard, NO. -80 
Standard, No. 3-00 
SPINACH 
Standard, No. -85 
Standard, Ne. 2% 1.15 
Standard, Ne. 3 : 


({) Thos. J. Meehan & Co. 


ds; some few may take less for a personal reason, but these prices represent the 


(+) Jos. Zoller & Co., Inc. (§) A. E. Kidwell & Co. 


New York prices cOrrected by our special Correspondent. 


CANNED VEGETABLE PRICES—Continued 

Standard, No. 3-85 4.75 

Californin, NO. 1.75 

California, No. 6-25 
IF. O. B. Factory basis. 


SUCCOTASH? 
Balto. N. Y. 
Green Corn, Green Limas...... Out 1.60 
With Dry Beans, No. 2......... Out 
Maine, No. 2... Out 
SWEET POTATOES} 
F. O. B. County 


Standard, No. 2, f. 0. b. county. .... Out 
Standard, No. f. 0. b. Balto. 2.35 2.30 
Standard, No. 3, f. o. b. County Out eee 
Standard, No. 9, cere 
Standard, No. 10, f.o.b. County 6.00 a 
TOMATOES} 
Fancy, No. 10, f.o.b. Baltimore. Out Out 
Jersey, No. 10, f.0.b. Factory... .... Out 
Std., No. 10, f.0.b. Baltimore.. 4.50 5.25 
Std., No. 10, f.0.b. County..... 4.25 5.25 
Sanitary 8s, 5% in. cans............ Out 
Jersey, No. 3, f.0.b. County.... Out Out 
Ex. Std., No. 3, f.0.b. Balto... 1.50 1.60 
Standard No. 3, f.o.b. Baltimore 1.45 aes 
Standard, No. 3, f.o.b. County.. 1.45 sare 
Seconds, No. 8, f.0.b. Baltimore ......... 
Standard 2s, f.o.b. Baltimore.. .95 1.20 
Standard, No. 2, f.o.b. County. .95  .... 
Seconds, No. 2, f.o.b. Baltimore ....__...... 
Standard 9s, f.o.b. Baltimore... Out Out 


Standard 1s, f.o.b. Baltimore... .80 .80 
Standard 1s, f.o.b. County.... Out .80 


TOMATO PUREE 


Std., No. 10, f.o.b. Baltimore... 4.00 4.25 
Standard No. 1 Trimmings..... Out 67% 
Canned Fruits 
APPLES* 

New York, No. 4.30 
Md., No. 3, f.o.b. Baltimore.... .... 1.35 
Pa., No. 10, f.0.b. Baltimore.. 4.00 4.15 
Md., No 10, f.0.b. Baltimore... .. Out 
APRICOTS* 

California Choice, No. 2%...... 2.75 2.40 
California Fancy, No. 24%..... 260 
BLACKBERRIES§ 

Standard, NO. 1.25 1.30 
Standard, No. 2, Preserved..... 1.85 1.80 
Standard, No. 2, in Syrup....... .... aiae 
BLUEBERRIES 
Maine, No. 10..ccccccccccccccess 9.00 10.50 
CHERRIES§ 

Seconds, Red, No. 2............ 1.20 


Seconds, White, No. 2.......... 
Standard, Red, Water, No. 3.... 


Standard, White, Syrup, No. 2.. 1.75 3 
Extra Preserved, No. 3 ae 


.00 1. 
Red Pitted, No. 2..... 1.80 
Sour Pitted Red, i0s............ 8.00 9.00 
California Standard 2%s........ 2.85 2.45 


GOOSEBERRIESS§ 
Standard, NO. 1.15 23.15 
Standard, No. 10. 6.00 7. 


PEACHES*# 


California Choice, No. 2% Y. C.. 2.75 2.65 
California, Std., No. 2% Y. C.. 2.45 2.40 
PEACHES} 
Extra Sliced Yellow, No. 1...... 1.35 1.40 
Standard White, No. 2.......... Out Out 
Standard Yellow, No. Out 
Seconda, White, No. Out .... 
Seconds, Yellow, No. 2......... 
Standacds, White, No. 3........ Out .... 
Standards, Yellow, No. 3........ 
Extra Standard White, No. 8.... 1-75 1.85 
Extra Standard Yellow, No. 3.. 2-00 2.15 
Selected Yellow, NO. 1:75 
Seconds, White, No. 3... ee 1.30 Out 
Seconds, Yellow, No. 8... ee 1.30 
Pies, Unpeeled, No. 38.... oo 
Pies, Peeled, No. 8..... eae 
Pies, Unpeeled, No. 10.. eotee 2.00 2.15 
Pies, Peeled, No. Out 


CANNED FRUITS— Continued 
PEARS+ 


Balto. N. Y 
Seconds, No. 2, in seve 
Standards, No. 2, in Water.... ....  .... 
Extra Stds., No. 2, in Syrup.... 1.00 1.15 
Seconds, No. 3, in Water....... Out 
Standards, No. 8, in Water..... 1-00 ... 
Standards, No. 3, in Syrup...... 1.50 1.60 
Extra Stds., No. 3, in Syrup.... 1.60 1.75 

PINEAPPLE*# 
Bahama Sliced, Extra, No. 2... 2.00 Out 
Bahama, Grated, Extra, No. 2. 2.00 Ou 
Bahama Sliced, Ex. Std., No. 2. Out Ou 
Bahama Grated, Ex. Std., No. 2. .... Out 
Hawaii, Sliced, Extra, No .3%... Out 2.50 
Hawaii Sliced Standard, No. 2% 2.60 2.20 
Hawaii Sliecd, Extra, No. 3.... 2-75 2.25 
Hawaii Sliced, Standard, No. 3.. Out 2.25 
Hawaii Grated, Extra, No. 2... Out 2.00 
Hawaii Grated, Standard, No. 1 Out Out 
Shredded, Syrup, No. 10........ Out .... 
Crushed, Extra, No. 10......... 9.25 9.75 
Eastern Pie, Water, No. 10..... 2.50 ac 
Porte Rice, NO. 4.00 

PLUMS+# 
ac ING eae 

RASPBERRIES$§ 

Black, “Water, NG. 1.75 1.85 
ack, Syrup, No. 2... 
Red, Water, No. 10........ 9.25 9.50 

xtra andard, Syrup. oO 2.. 2.10 
Preserved, NO. 2.20 240 
Extra, Preserved, No. 8.....0.. 2-25 2.15 
Standard, NG. LEO 
Extra, Preserved, No. 1........ 1-20 1.15 
Standard, Water, No. 10........ 7.00 6.00 
Canned Fish 
HERRING 
Standard, No. 2, Factory, 18 oz. 1.75 1.35 
LOBSTER* 
Flats, 1 Ib., case, 4 doz........ Out Out 
Flats, Ib. case, 4 dos........ 1.55 3.75 
OYSTERS*# 
Standards, 1.50 1.70 
.4 140 1:56 
Standards, 16 300 3.95: 
Standards, 250 
Selects, 6 o2...... 240 
SALMON®? 
Red Alaska, Tall, No. 1....s.02. 2.45 2.70 
Red Alaska, Flat, No. 1.30 
CONOG, Witty EO 
Cohoe, Flat, No. %.... 
Pink, Tall, Nak 160-4 
Columbia, Flat, No. 1. 
Columbia, Flat, No. % 
Medium. 1.60 1.79 
SHRIMP* 


SARDINES—Domestic, per Case 


F. O. B. Eastport, Me., 1924 pack. 
Oil, Key..... S30 
Tomato, Carton......... 
Mustard, Keyless ..... 3:99 
% Mustard, 
California, Per 


TUNA FISH—Whlte, per Case 
California, 
California, 
California, 
California, 
California, 
California, 
California, 


Ts, Blue 


7.50 
12.00 
23.00 
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N. ¥. 
4.15 
Out 
3.35 
4.00 
3.30 
3.25 
3.10 
3.05 
3.75 
3.50 
3.45 
3.30 
10 
1.10 
1.30 
1.40 - 
1.20 
Out 
% 4.90 
1.55 
Out 
1.60 
Out 
1.70 
) 1.75 
5 (1.60 
1.60 ° 
1.65 
5.00 
1.50 
Out Out 
1.70 
1.60 
1.40 
Out — 
1.35 4.25 
3.95 
1.30 
13.00 
4:00 
.80 
1.00 
1.05 
15.00 
6.75 
1.55 12.50 
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BALTIMORE, JULY 13, 1925 


WEEKLY REVIEW 


Better Growing Weather Improves the Crop Prospects—Canners 
Should Go Carefully About Further Selling—The Situa- 
tion Is in Their Favor—Spot Better Cleaned 
Out Than Ever Before. 


ETTER—The general tenor of all crop reports is now much 
brighter than it was. 
weather have brought up the crops, and the hopes, of can- 

ners in a very material manner. 

If, however, some of the reports we hear are true, some 
canners seem anxious to discount this improvement long before 
they have it. This applies solely and entirely to tomatoes. 
During the long, hot, dry spell it began to look as if it would 
be impossible to get any tomatoes into the field; but by diligent 
effort, and sticking at it, this task was accomplished to about a 
normal amount. Now that growing conditions are better, some 
of these restless canners seem to think that they must sell more 
futures or that they will be caught. We have heard that more 
futures are being offered than there are takers for them. At 
prices were high enough to make absolutely certain a good 
prices were high enough to make absolutely certtain a good 
profit, we could understand this move, even if we have decried 
the practice which discounts the excess crops months before 
those crops can possibly be ready. But neither the prices nor 
the crops now warrant any further selling of future tomatoes. 
The tomato canner can better afford to wait the outcome of this 
very uncertain season, playing the game safely. It takes a high- 
class optimist to foresee a huge crop of tomatoes this season, 
and yet it must be such a man who would sell more futures 


now, just as soon as crop conditions show some sign of improve- 
ment. 


One thing certain is that tomato canning must commence 
late this year. There will be no July-packed tomatoes this year, 
and there will probably be very few August-packed tomatoes. 
It will be September before real, honest-to-goodness tomato 
canning will be seen, and if we are to get up a big pack, the 
season will have to run well into November. Will it? Some- 
one else can answer that question. All the information we have 
had tends to show that the Fall will be very early, as was the 
spring, and that this coming winter will be one of the old-fash- 
ioned kind—long and hard. Of course, no one knows, but why 
sell futures against such a condition? 


ORN—As our Crop Reports show, corn is making good prog- 
» ress almost everywhere, but all likewise agree every case 
possible will be needed to fill future orders. Corn market 

is better cleaned up on spots than ever before known, and that 
means that there is a tremendous hole to fill up. It is to be 
hoped that the good crops indicated will materialize in full, for 
it is all needed. Most corn canners have sold themselves up to 
capacity on futures, and it is said there is small chance for any 
surplus. It will take a couple of years of good corn canning to 
again restock the market in normal fashion. The buyers, how- 


Good rains and better growing ° 


ever, would take more corn if they could induce the canners to 
sell it. The corn canners are wise not to make further con- 
tracts. They have enough to make them safe, and can afford 
to “play” the market on any surplus. 

Here is the way C: W. Baker & Sons, of Aberdeen, Md., that 
oldest of canning counties in the country, regarded the situation 
on the 8th: 

The market on future tomatoes continues firm, and 
offerings are light. The rainfall for the past 60 days 
has been way below normal, and the crop in some sec- 
tions has been cut 50 per cent. The market is nomi- 
nally 60c for 1s, 90c for 2s, $1.80-1.35 for 3s, and $4.15- 
4.25 for 10s. 


Corn—We are having a good demand for spot 
whole-grain shoepeg corn which we are selling at $1.40 
for extra standard quality, and $1.45-1.50 for fancy 
quality, f. o. b. factory. The market on crushed sugar 
corn is cleaned up. 

For future delivery we can buy No. 2 whole-grain 
Evergreen corn at $1.15, standard shoepeg corn at $1.15- 
1.20, and fancy shoepeg at $1.35-1.45 per dozen. We 
can buy crushed sugar corn for shipment when packed 
at $1.00-1.05 for standard quality, and $1.10-1.15 for 
extra standard quailty, f. o. b. factory. 

Stringléss Beans—Our packers are about getting 
started on No. 2 cut green stringless beans, which we 
are offering for reasonably prompt shipment at $1.00 
per dozen, f. 0. b. factory. —~ 


EAS—They have now commenced upon the late or sweet 
P pea packing in the great ‘pea-canning States of Wisconsin 

and New York, and hopes are entertained that that crop 
may make up somewhat for the great deficiency in Alaskas. 
But the intensely hot weather which has spread over the entire 
country this past week is not a help toward that end. Intense 
hot, dry weather plays havoc with peas while they are ripening. 
And there are reports of the pea aphis doing damage. As a 
result the guessers are at sea and are estimating the pack at 
any figure you may choose to mention—except that it will be 
very far short of the 1924 record. That much seems to be the 
one sure thing. 


HE MARKET—We have heard various arguments this 
week that spot tomatoes have dwindled down to one or 
two holdings. The market has advanced slowly, but not 
nearly to the figure they seem to think it ought to have reached 
by this time. Tomatoes present the single change in prices this 
week, and all of these are in an upward direction. All other 
items remain as last quoted. ; 
The buyers are showing very much more interest in canned 
foods, and they are taking what goods they need, and would buy 
futures in some items if the canners would sell. But crop con- 
ditions are holding back the canners, and lack of sufficient spot 
goods is holding down trading. f 
Considering these two drawbacks, the market is really in 
very good condition, and will no doubt continue to improve. If 


the canners will not try to force things, they will have the mar- 
ket all their own way. The wholesalers and the retailers are 
better cleaned out of spot goods than usual, and the demand for 
canned foods is just as brisk as ever, so that the buyers must 
pay the price if the canners will have backbone enough to ask it. 
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Not extreme prices, because no one wants to see them, but fair 
prices which will return a fair profit to the canners. The oppor- 
tunity is a golden one. 


NEW YORK MARKET 


By “New York Stater,” 
Special Correspondent “The Canning Trade.” 


Market Unusually Active—Fruits in a Strong Position—Export 
Expectations Big—Tomatoes, Peas and Corn Stand Pat 
—Independent California Canners Withdraw on 
Fruits—The Berry Pack Is Short— 

Other Items and Notes. 


New York, July 8, 1925. 


HE SITUATION—Buyers have been in the market for 
T canned foods in a larger way during the past week, and 

the market has been showing an unusual amount of activity 
for this season of the year. The chief feature of the market 
has been the active demand for California fruits of the new pack, 
and it is understood that buyers are having considerable difficulty 
in confirming additional business. Not only are the canners 
unwilling to grant concessions from their present list prices, but 
in many instances they are unwilling to make further commit- 
ments at this time. The packing season is now on in full blast 
on the Coast, and for the present at least the canners are more 
interested in putting up their packs than they are in taking addi- 
tional business. 


Fruits Strong—The California canned fruit market is in. 


strong position, and it appears that on most items in the list 
the market is always switching over into the hands of the sellers. 
Reports of crop shortages have been reported from various parts 
of the State, and it is believed that the present general unwill- 
ingness of the canners to book additional business on packed-to- 
order fruits is due both to an unwillingness to oversell, and, con- 
sequently, pro-rate, and likewise to the belief that prices will go 
higher later on in the season. ; 

Fruits for Export—The strong position of the sterling ex- 
change market now, as compared to a year ago, has led to con- 
siderable more buying of California and other canned fruits for 
shipment to England, and the export demand this year is ex- 
pected to prove a bigger factor than for several years past. _ 

Future Tomatoes—Maryland canners have been showing 
firmer views on the tomato situation, and less shading is re- 
ported. In some instances quotations have been withdrawn en- 
tirely. Last quoted prices were as follows: Standard 1s, 60c; 
2s, 90c; 3s, $1.30 to $1.35; 10s, $4.15 to $4.25, all per dozen, 
f. o. b. cannery. Prices quoted by Indiana canners on packed-to- 
order standard tomatoes are about 5 cents per dozen higher than 
the quotations named by. Maryland and Delaware canners. 

Standard Corn—More inquiry for new pack standard crushed 
corn is reported, and the market remains well held at $1.00 to 
$1.05 per dozen, f. 0. b. cannery. Canners are looking for a good 
pack this season. Standard shoepeg for delivery out of the new 
pack has been coming in for a greater share of the demand, the 
market being held at $1.15 per dozen, cannery. The market for 
Midwestern standard corn continues quotable at $1.05 to $1.10 
per dozen, f. o. b. cannery, with demand rather slow. Standard 
crushed on spot is not obtainable in a large way, and commands 
about $1.55 to $1.60 per dozen. 

Southern Peas—With the stiffening in the market for canned 
peas in Wisconsin, there has been considerable buying diverted 
to Maryland and Delaware, and standards have come in for a 
good demand. Standard 4s have come in for a good demand, and 
in addition canners have been able to unload quantities of “spe- 
cial” grades of peas, generally sub-standards, which were dam- 
aged by severe heat during the packing season. 

Wisconsin Peas—Actual trading in Wisconsin peas has been 
rather slow during the past week, this being due to the differ- 
ence of opinion between buyers and sellers as to prices. Distrib- 
utors have been in the market for additional supplies on the 
basis of opening prices named in the early part of the season, 
but the canners’ views are now somewhat higher. Reports from 
canning sections indicate that the pack of Alaskas for the State 
will not exceed 50 per cent of a normal yield, due to the exten- 
sive damage to the crop in the south and central parts of the 
State. The pack of sweets, however, is expected to be up to 
normal. Buyers are looking for standard sweets at $1.10 per 
dozen, but canners’ quotations in most instances are 5 to 10 
cents per dozen over this figure. One prominent interest in the 
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Wisconsin pea market says as to the pack situation: “Assuming: 
that the up-State pack will be as good as now seems apparent, 
and taking into consideration the better conditions in the Lake 
Shore district, the Alaska pack for the State cannot exceed 40 
per cent to 50 per cent based on yield per acre. The sweet pea 
situation looks better than it did a week or ten days ago.” 

Fruit Salad—-New pack California fruit salad, or “Fruits 
for Salad,’ as now known, have come in for a good demand. 
Opening prices on fancy 24s range $3.70 to $3.90 per dozen on 
the better-known brands. S. a. p. business was largely confirmed 
following the announcement of opening prices a short time ago. 

_ Withdrawn on Fruits—Many of the independent California 
fruit canners are now withdrawn on many items of canned fruits, 
and in many instances it is apparent that pro-rating will be 
necessary. Canners in most cases are unwilling to make addi- 
tional future commitments at the present time, preferring to 
wait until after their pack is over and they are in better position 
to — what surplus stocks they may have remaining on hand 
unsold. 

Berries Short—A short pack of strawberries is indicated 
both in the Northwest and in Michigan this season, and the 
market is nominal as to price with canners withdrawn. The 
packs of raspberries. blackberries and loganberries in the North- 
west this season are expected to run only about 25 to 50 per 
cent of normal. 

_ California Tomatoes—Eastern buyers have been more active 
in the market for California tomatoes during the past fortnight, 
and it is reported that considerable business has been placed at 
$1.15 per dozen on standard 2's in puree. Packers in the South- 


ern part of the State expect to turn out a fairly large pack this 
season. 


Sardines Moving—New pack Maine sardines are beginning 
to reach the trade, but thus far the demand has not been very 
— Old pack has been practically all cleared from first 

ands. 

Salmon—New pack red salmon has been showing more firm- 
ness on the Coast, and it is reported that some business at $2.75 
has been turned down. The market on new pack pinks is held 
at $1.25, although it is reported that old pack has sold in a fairly 
large way during the past several weeks at $1.35 per dozen, 
f. o. b. Seattle. 

Notes of the Trade—Ernest S. Sergeant, formerly well 
known in the canned foods trade here as head of the bro erage 
firm of Butler & Sergeant, Inc., is in town, testifying in the suit 


of the California Prune and Apricot Growers’ Association against 
Wm. A. Higgins & Co. 


Frank E. Everett, sales manager of the Sears & Nichols 
Canning Co., of Chillicothe, Ohio, is making the rounds of the 


trade this week with his broker, “Willie” Hills, of William Hills, 
& Co. 


A wire on the tuna situation received by North & Dalzell 
from the Van Camp Sea Food Co., of East San Pedro, Cal., this 
week reads as follows: “Bluefin a failure. No spots. Yellowfin 
no possible additional supplies until fall season. Useless to con- 
tinue selling. Withdrew prices of bluefin and yellowfin. No ship- 
ments other than white meat available during next 60 days. 
Buyers expecting deliveries bluefin and yellowfin in first cars will 
be disappointed. Albacore to date very disappointing.” 

Cedric Richmond, of Richmond-Chase Co., canners, of San 
Jose, Cal., has left for home following a few days spent in the 
local market on his return from a trip to Europe. 


Look 


Communicate with us before placing your 
business for ? tomato baskets, and allow us to 
quote, and forward samples. 

We believe we have the most practical pack- 
age on the market, for handling tomatoes from = = 


fields to factory. : 
SWING BROTHERS 
Ridgely, Md. 
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CHICAGO MARKET 


By “Wrangler,” 
Special Correspondent “The Canning Trade.” 


THE CANNING TRADE 


Lack of Supplies Retards Trading—Business in “Packed-to- 
Order” Goods—Guessing on the Pea Pack—Corn Out- 
look Good—Canners Avoiding Further Contracts 
—Tomatoes Remain a Problem — Spots 
Gone and Crop Uncertain—The 
Canners’ Side of Brok- 
erage Matter. 


Chicago, July 9th, 1925. 


ACK OF SUPPLIES—Brokers state that the spot market 
for canned foods is practically at a standstill for lack of 
supplies, as tomatoes, corn, peas and most canned fruits 

are not being offered in a wholesale way by those who still have 
small stocks, and operations through the brokers are almost 
wholly confined to sales of canned foods to be delivered from 
the 1925 pack. Even salmon, which has been dragging for 
nearly six months, has become scarce, and spot supplies of that 
article are being held by owners for their retail customers. 


Canned Peas—Estimates of the prospective output of canned 
peas are being made, and are, as usual, widely at variance. The 
estimates made range all the way from ten million cases to 
fifteen million cases, as to the entire production of canned peas 
in the United States. The total now chiefly depends upon the 
output of sweet peas which are being packed, the crop of which 
is rather generally reported as normal. The yield of this late 
crop is expected to make up for the heavy shortage of Alaska 
varieties or early June peas. 


Canned Corn—Reports from the heavy corn-canning States 
vary, of course, as to the condition of the crop of sweet corn, 
but generally, and on the average, they are good, and there is 
a promise of a large output of canned corn. It is well that 
there is, for there has never before in the history of the can- 
ning industry been so complete a clean-up of the supply of 
canned corn, even extending down to the shelves of the retail! 
grocers, who find themselves lower in stock of this article than 
ever before. 


The advance sale of canned corn of the 1925 pack has been 
enormous, and no matter how large the output may be, canners 
are already beginning to anticipate their inability to fill their 
pro-rata contracts in full. 

The shortage of the canned pea output will, to an extent, 
have to be supplied from the output of canned corn. Packed-to- 
order contracts for canned corn are still being urged upon the 
canners, many of whom are refusing to accept any more orders. 


Canned Tomatoes—The planting and the stand of the plants 
has been very irregular all throughout the country, and the prob- 
able output of canned tomatoes has no reliable basis for an esti- 
mate of the pack. The canning of tomatoes has become so gen- 
eral, extending into nearly .all parts of the United States, that 
estimates are futile and undependable. 

Where conditions are bad in one part of the United States, 
they will be good in other parts. Then the season for canning 
and planting tomatoes is protracted and can run up to the mid- 
dle of October, and crop conditions as to a supply of rain and 
sunshine have ample time to change all during that long-drawn- 
out season. 

The pack of 1924 is almost as thoroughly exhausted as is 
that of canned corn, however, and every case of canned tomatoes 
that may be produced will be needed, and will be consumed, as 
retailers’ shelves and wholesalers’ warehouses and consumers’ 
storerooms are all practically bare. The pack of 1925 does not 
promise to be any larger than that of 1924, which was insuffi- 
cient for the requirements of the country. 

The Canners’ Side—I have given in the past few numbers 
of this paper the views of some brokers in relation to the short- 
coming of canners. A canner who had read such views carefully 
recently called to see me and expressed himself as follows: “The 
brokers ask the canners to place the exclusive sale of their out- 
put in their hands for certain markets or territory, and reserve 
to themselves the privilege to represent anywhere from a dozen 
to twenty-five competing canneries, selecting the lowest-priced 
offerings and selling them before the other canners on their lists 
are given a chance at the business. Why should a canner tie 


himself up to such a one-sided arrangement? 
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“The brokers complain of slow payments of brokerages, and 
yet when they are entrusted with consignments of goods either 
through rejections or ‘fill out car’ shipments, they are so slow 
about making remittances for goods sold that canners have to 
insist upon billing the goods from the factories in order to get 
the money returns in any reasonable time. 

“Then the brokers arrange the terms of sale to certain job- 
bers as to payments, so that it frequently takes from thirty to 
sixty days to make collections, when the goods should be paid 
for in ten days. 

“If a canner pays his brokerages promptly, or before he 
receives his payment from the jobber, he more than often finds 
payment for the goods withheld because of claims or rejections 
made merely in order to delay or postpone payments. 

“Brokers do not generally try to get a canner’s price and 
thereby secure for him a fair living profit, but they encourage 
the wholesalers to make offers and thereby, and through incor- 
rect posting as to the market, induce the canners to sell their 
goods at lower prices than they should. 

“Brokers are not salesmen for the canners as they should 
be, for the canner pays their brokerage, but they are assistant 
buyers for the wholesalers, using every means they can to get 
the goods for the jobbers at prices below a fair market price, 
and they use the goods and prices of irresponsible and incom- 
petent canners to beat down the market and compel reliable can- 
ners to meet the competition.” 


CALIFORNIA MARKET 


By “Berkeley,” 
Special Correspondent “The Canning Trade.” 


Hot Wave Advances Canning Season—Apricots About Over— 
Peaches Ready—Growers Demand High Prices—Good 
Business in Canned Fruits—Prices Named on 
Tuna—Asparagus Pack Is Smaller 
Than Last Year—Coast Notes. 


San Francisco, July 9, 1925. 


Season Advanced—The spell of hot weather which visited 
the entire state has hastened the ripening of fruits and the pack- 
ing of apricots in the San Francisco Bay district has been com- 
menced earlier than usual. In the lower San Joaquin Valley the 
packing of this fruit is at an end, and in the upper section op- 
erations will soon be over. Peaches are ripening early and can- 
ning operations will be launched on early varieties by the middle 
of the month. 

Canners in the southern part of the state are not lining up 
stocks of peaches quite as rapidly as they expected, owing to the 
fact that growers have rather high ideas in regard to values. 
Canners are not willing to pay higher prices for fruit than are 
paid by packers in the northern section, but many growers are 
helding out for $40 a ton, setting forth that their crop will be 
lighter than originally estimated. As in the past, Southern Cali- 
fornia canners are planning to ship in fruit from the San Joa- 
quin Valley, although this is tributary to San Francisco, and 
freight costs amount to about $8 a ton. Growers contend that, 
inasmuch as this will raise the cost to canners to $43 a ton, the 
latter can well afford to pay an extra $5 to nearby growers, 
even although the fruit does not run as high in quality. Some 
sales have been made on a basis of $40 a ton, and some fruit has 
been secured at $35. The No. 2 grade is selling at one-half the 
price of No. 1. Freestone peaches are selling to the Southern 
canners at $25 for No. 1 and $15 for No. 2. The question of size 
is also an unsettled matter in the southern part of the state. 
Canners are holding out for a two and three-eighth inch stand- 
ard, such as prevails in the rest of the state, while growers want 
a two and one-quarter inch standard, setting forth that but a 
small part of the crop in the southern part of the sate reaches 
the larger size. 

Apricots—With the packing of apricots in the San Fran- 
cisco Bay district, now at hand, prices to growers are getting on 
a stable basis and canners are making large purchases. For 
prime Santa Clara Valley stock $65 a ton is being paid for fruit 
running twelve or less to the pound. For fruit running from 
thirteen to sixteen to the pound $50 a ton is being paid. In other 
sections of the state, where the fruit does not reach the high 
standard of quality attained in the San Francisco district, grow- 
ers have received from $50 to $60 a ton for their best offerings. 

The Market—A splendid business is being done on California 
fruits on the basis of opening prices put out recently by all in- 
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terests, with prospects bright that everything that can be packed 
will find a market. The situation is definitely better than it was 
six weeks ago, owing to a close cleanup of old stocks, damage to 
fruit crops in other sections and to a whittling down of the esti- 
mates of the California crop. The most marked increases over 
last year’s output will be on peaches. Early business has run 
especially strongly to the lower grades, and already advances 
have been made some of the smaller interests, with some al- 
ready withdrawing offerings. Some packers who opened prices 
on cling peaches well below the figures of the California Packing 
Corporation have advanced on these. 

Tuna—Opening prices have been named on California tuna 
fish, and business on this line is coming in freely. In addition to 
white meat, tuna canners are offering light meat tuna this sea- 
son, a new designation. Opening prices are as follows: 


Quarters Halves Ones 


Asparagus—The packing of asparagus has come to an end, 
and it is the general impression that the output is below that of 
last year. Some are inclined to believe that the pack will prove 
300,000 cases smaller than that of last year, but it is not likely 
that the falling off will be as marked. In fact, the figures for 
the two years will probably prove to be very close together. The 
market on canned asparagus is much firmer than it was a couple 
of months ago, and with the retail trade putting out this veg- 
etable at prices in line with this year’s opening packers are en- 
couraged to believe that the pack and the surplus from last year 
will be cleaned up without any difficulty. 

Coast Notes—The California Packing Corporation, San 
Francisco, has bought out the Calpack Code, designed to succeed 
the codes published by the J. K. Armsby Company and the Cali- 
fornia Fruit Canners Association, for years regarded as standard 
for the fruit and vegetable packing industry. The new work has 
been brought strictly up to date and is rapidly being adopted by 
the trade. 

The Ehmann Olive Company and the Mount Ida Packing 
Company, both of Oroville, Cal., two of the largest ripe olive 
packing concerns in the world, have been merged and the Olive 
Products Company has been incorporated with a capital stock 
of $500,000 to act as a holding company. The new concern will 
control more than 2,000 acres of olives in the Oroville district, 
where the finest olives are produced, together with two fine 
plants having an annual capacity for handling fully 6,000 tons. 
Both plants wili be operated as in the past, and it is planned to 
maintain the identity of both comnvanies as far as sales are con- 
cerned. The officers of the new company are: President, B. B. 
Meek, Mount Ida Packing Co.; vice-president, Freda Ehmann, 
Ehmann Olive Co.; secretary, Carleton Gray, Mount Ida Packing 
Co., and treasurer, Walter Ehmann Bolles, Ehmann Olive Co. 
These officers, with Mrs. W. E. Bolles, W. C. Hammon and E. 
G. Potter, comprise the board of directors. 

Congressman Arthur M. Free, of San Jose, Cal., is making 
a trip to Alaska, and will spend sometime investigating the 
salmon canning industry. He is ranking member of the commit- 
tee on fisheries in the House of Representatives, and sponsored 
the bill passed at the last session for the preservation of the 
salmon of Alaska. 

The new plant of the Pacific Preserve Company, at Salinas, 
Cal., has been placed in operation, with H. P. Larsen in charge. 
Julius Edwards is chief processor. 

E. W. Stadtmuller, of Wellman, Peck & Co., wholesale 
grocers, of San Francisco, has returned from a trip to Europe 
made in company with Mrs. Stadtmuller. 


MAINE MARKET 


By “Maine,” 
- Special Correspondent “The Canning Trade.” 


Canning Peas in Maine—Yields Good—Corn Good, but Uneven— 
Blueberries Promise Good Crop. 


Portland, Me., July 10, 1925. 


PENING—The opening of the vegetable-canning season 
O occurred this week, when H. C. Baxter & Bro. began on 
peas at their Fryeburg factory. The new Hartland plant 
will also begin operations this week. While the pea acreage in 
Maine has been hurt somewhat by the bad weather, the yield is 
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running far ahead of that reported from other pea-canning 
States, and the canners anticipate a profitable season. Peas 
canned in Maine show excellent quality, and so far this year 
promise equally well. 

-orn—Corn acreage is looking very well, indeed, though 
showing a wide variation in growth—from pieces only four or 
five acres high to some that are already spindled. One canner 
stated today that he expected his factory to open by August 20, 
which is, indeed, early for Maine. Spot stocks are practically 
out of the market, and future sales average well. Prices have 
remained firm throughout the season, based on $1.45 and $1.50 
for Crosby and $1.70 for Golden Bantam. 

Blueberries—Blueberries will be ready about the 20th, and 
at present are promising a good crop. This is the season to 
expect thunder storms, and one driving rain will do tremendous 
damage to the berry crop. Experts from the departments at 
Washington are already in the blueberry districts co-operating 
with canners and State authorities to improve filed and factory 
methods in producing blueberries. No future prices have been 


named, but a big business is already booked on price-approva! 
contracts. 


DEL MONTE ANNOUNCES INCREASED 
ADVERTISING PLANS 


_With the naming of canned fruit prices, every grocer will 
be interested in an announcement which we have just received 
from the California Packing Corporation regarding its 1925 ad- 
vertising on Del Monte fruits. We quote a few paragraphs 
from this letter: 

“Advertising back of the Del Monte line for 1925-26 will be 
even stronger and more intensive than during any past year. 
Altogether the new campaign on Del Monte products will deliver 
over 165 million separate advertising messages—a steady, con- 
tinuous drive to build really new canned fruit volume. 

“In addition to the usual emphasis on the dependability and 
quality of the Del Monte line, there will also be special cam- 
paigns on Del Monte sliced peaches, asparagus and pineapple. 
These will run in addition to the regular advertising and are 
sure to create additional business. 

“With this in mind, every grocer owes it to himself to think 
very carefully about the whole canned fruit situation. 

“After all, what is any brand worth to the dealer unless he 
knows in advance its salability and the demand behind it? 

“The profitable, worth-while goods are the ones that move 
off his shelves and let his capital do another job. 

“When the retail grocer stocks Del Monte, he stocks a mar- 
ket developed by years of intensive advertising. When he fea- 
tures Del Monte, he gives his customers the brand they know 
and prefer.” 


SHORT COURSE IN WOOD UTILIZATION 


HE U. S. Forest Products Laboratory, located at 
Madison, Wis., announces the following dates for 
the fall group of instructional short courses in 

wood utilization: 

Gluing of Wood—September 14 to 19. 

Boxing and Crating—September 21 to 26. 

Kiln Drying of Lumber—September 21 to Octo- 
ber 2. 

Personal attention on the part of the laboratory in- 
structors to the specific problems of the men in attend- 
ance is a feature of the courses, and for this reason it 
is necessary to limit the registration to 20 for each 
class. Applications will be accepted in the order of 
receipt. Only one course can be taken at a time, but 
the schedule as arranged makes it possible to take the 
glue and the box courses, or the glue and the kiln dry- 
ing courses in succession. 

Application or requests for information concern- 
ing the courses should be addressed to the director of 
the laboratory. 


— Too Late To Ciassiry 


FOR SALE—75 Bu. Giant Stringless Bean Seed, 
Leonard Seed Company grown. 
Lineboro Canning Co., Lineboro, Md. 
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What Canned Foods Distributors are Doing 


Jobbers Outline Trade Evils in Response to Inquiry By President McLaurin of American 
Wholesale Grocers’ Association—Wholesale Grocers Organizing for Canned 


Foods Week—Birmingham Jobbers Merge—Other News of the Trade. 


HAT is the trouble with the wholesale grocery industry ? 

This question has been asked time and time during the 

past few years, but it remained for J. H. McLaurin, presi- 
dent of the American Wholesale Grocers’ Association, to bring 
to light the practically unlimited number of trade evils which 
appear to be worrying the industry at the present time. 

In a recent bulletin on “Keeping the Faith’, Mr McLaurin 
asked: “Are business conditions in your house and in your terri- 
tory satisfactory? If not, will you address a letter to this office 
stating your opinion as to why not? Such a letter will be 
thoughtfully read, carefully analyzed, and of very great value 
to us in the work at hand.” 

Outline Trade Evils—In a “follow-up” bulletin on the same 
subject, Mr. McLaurin writes: 

“As we expected would be the case, we have encountered a 
perfect avalanche of perlies, and still a stream of replies is pour- 
ing in upon us. Of course, we are not trying to answer these 
letters, because the replies in substance are largely one and the 
same thing. They report a type of merchandising which, to my 
mind, represents with the same degree of dishonor as reckless 


a regard for the common weal as does the nation-wide miserable 
pursuit of bootlegging. 


“Throughout this voluminous correspondence we find such 
expressions as these: 


“Wild scramble for business.’ 
“ “Manufacturers are selling peddlers and desk jobbers direct.’ 
“ «Manufacturers are making peddlers out of their salesmen.’ 


“‘Drop shipment plan of merchandising is one of the most 
demoralizing factors that we know of.’ 


“‘Most manufacturers are selling chain stores and allowing 
them a big bonus for supposed advertising purposes, which allow- 
ance is, in reality, used to undersell the independent retail grocer.’ 


“ ‘So-called, wholesale grocers in this section are operating 
retail departments and are selling consumers at wholesale prices 
in competition with the independent grocer.’ 


“‘There are a number of interior concerns at small points 
who term themselves wholesale grocers, who allow 10 per cent 


on snuff and other articles, and the manufacturer smiles instead 
of frowning.’ 


“ ‘Manufacturers’ so-called Specialty Salesmen are hammer- 
ing down all the distributors’ profit.’ 


“It is very hard to make money, but the jobbers are to 
blame and no one else.’ 


““Two or three people are running trucks, delivering and 
collecting as they go, and allowing 5 per cent discount. This 


applies particularly to candy, cigars, tobacco, cigarettes, snuff 
and several other items.’ 


“*We find some manufacturers quoting direct to the retail 
trade, allowing 10 per cent trade discount. The desk jobber 
selling drop shipments at cost is rapidly wrecking the wholesale 
business in this section and is, by far, a more important issue 
than the chain store. All drop shipments of every kind should 
be discontinued. The jobber’s warehouse is the only proper chan- 
nel for the movement of merchandise.’ 


“Tf we were manufacturers today of a nationally adver- 
tised product and the price on this product was cut, as prices are 
almost all over the country, we would reduce the jobbing dis- 
count to such a point that it would be impossible for them to 
cut it.’ 

“*So far as our experience goes, this pernicious practice of 
allowing excessive discounts is usually indulged in by the so- 
called desk jobbers who largely do a drop shipment business 
without any profit. The practice is growing in volume, and is 
proving a cancer which is rapidly eating out the vitals of the 
wholesale trade; and unless some measure is taken by the manu- 
facturer to curb it, it is going to prove disastrous to the whole- 
sale trade and react on the manufacturers and right on down 
the line to the retailers and the ultimate consumers. As a re- 
sult, it will force a new and more costly method of distribution.’ 


“Just recently one of our jobber friends in this city un- 
loaded a car of soap and is offering same to the retail trade at 
cost, less 12% per case carload allowance.’ 

“*This week a jobber in our city is selling sugar for 10c 
per bag, profit 1/10 of 1 per cent per pound.’ 

“So we might continue to quote pages of excerpts from let- 
ters that are coming to us, but the above suffice for the moment. 
These various statements are but reminders of conditions as they 
exist and bring to us no new truths. The fact is that most of 
the manufacturers of nationally advertised food products are at 
this moment evidencing little concern over this demoralized con- 
dotion. It is a well-known fact that there are large numbers of 
them who have no fixed policy of distribution whose only thought 
is that of VOLUME, regardless of how or to whom the product 
is soid. This is especially true of tobacco and cigarette manu- 
facturers. While it cannot be denied that there are wholesale 
grocers (not desk jobbers or buying agencies, but genuine whole- 
sale grocers) who are contributing to this state of demoraliza- 
tion through their piratical methods, that fact cannot in any 
sense justify the food manufacturers in aiding and abetting these 
practices, whether indulged in by the regular wholesale grocers, 
the buying agencies, chain stores, or desk. jobbers. 

“Writing of two manufacturers by name, one of our corre- 
spondents has this to say: 

“It has been our observation that and 
are well pleased with the present demoralized conditions which 
prevail in the jobbing trade. Both of these institutions enjoy 
a large volume of business in this territory, largely from the 
cities, and they sell their merchandise to jobbers—small-town 
jobbers, some one-horse jobbers, desk jobbers, and in many in- 
stances to retail merchants. By many of these their goods are 
re-sold at a trade discount of 10 per cent. The merchandise is 
nationally advertised, and the volume of business is large, and 
the manufacturers do not wish to disturb a good thing.’ 

“The above statement is applicable to many of our outstand- 

ing food manufacturers, and, in my opinion, reflects most dis- 
creditably upon them. 
“Where does association work come in? Let’s not overlook 
that! In the eyes of many wholesale grocers the present situa- 
tion is one that, by a turn of its hand, the grocery trade associa- 
tion should promptly correct. It cannot be done, and if such, and 
such only, is expected of an organization like the American 
Wholesale Grocers’ Association, then the sooner the grocery 
trade organizations cease to exist, the sooner the wholesale gro- 
cers will discover that while it is not within the province of a 
trade association to command the sun to stand still, nor to direct 
the practices of manufacturers and jobbers, it can use its influ- 
ence to improve and, indeed, eliminate evils to which the trade 
today is subjected. 

“This bulletin is dealing with the heartbeats and the life- 
blood of your business. It refers to matters that are vital, and 
it will lay upon your minds a message that is prompted by the 
great desire of this organization to contribute toward the cor- 
rection of conditions that are leading on to the destruction of 
the most economic system of food distribution this country has 
ever known. I repeat: your association has its legal limitations 
as well as a lack of power to command any manufacturer or 
wholesale grocer in conection with the conduct of their business. 
We know our limitations both legally and physically, but we 
shall not at any time hesitate to condemn from this office what 
we believe to be unsound, unethical, unfair, dishonorable, un- 
economic destructive practices in business, and we will continue 
to raise our voice against them, whether they apply to the con- 
duct of a manufacturer or distributor. 

“We urge you now to give careful: thought to the methods 
and practices obtaining in your business. The manufacturer who 
is unfair and who practices unsound methods of distribution is 
not worthy of your confidence nor your support. The manufac- 
turer who is fair to you and to other agencies of distribution and 
who selects in the distribution of his product methods which, in 
your opinion, are fair, ethical and economic, is entitled to your 
confidence, your co-operation, and your support. 
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“What we need more than anything else in the ranks of 
manufacturers and wholesale grocers is men who have spines, 
the courage of their convictions, and a high sense of fairness. 
We believe that the present conditions are correctable. The 
darkest hour of the night precedes the dawn. Out of conviction 
of extreme injustice grew revolt and produced the greatest nation 
of the world. 


“For years the American Association has with you strug- 
eled for a correction of unsound, unethical business practices, and 
with the wholesale grocery trade we have earnestly striven to 
elevate the work of food distribution to the highest possible 
plane of fairness and integrity, and we are not yet ready to admit 
that your efforts and ours have been in vain. We are confident 
that there are yet sufficient men in the ranks of the wholesale 
grocers to ‘carry on’ and preserve the wholesale grocery business 
to a continued future of honor and service.” 


Alabama Jobbers Merge—Merger of the McLester-Van 
Hoose Co., Collins & Co., and the Tyler Grocery Co., all of Bir- 
mingham, Ala., has been completed. The firms involved are 
among the largest in the Birmingham trade, and start with 
$500,000 capital, under the firm name Tyler Grocery Co. R. A. 
Porter is president of the merged organization, which, in addi- 
tion to its Birmingham headquarters, will operate branch houses 
at Toscaloosa and Jasper. The executive board of the new com- 
pany will be made up of R. A. Porter and J. K. Shook, of the 
Tyler Grocery Co.; J. K. Shaw, of Collins & Co., and E. H. Mills, 
of the McLester-Van Hoose Co. 


Discount for Cash—The Hecker H-O Co., Inc., of Buffalo, 
N. Y., have announced a two per cent discount for cash payment 
in ten days. Announcing this discount to the trade, J. W. Her- 
scher, chairman of the Cash Discount Committee of the National 
Wholesale Grocers’ Association, says: “We cannot too emphati- 
cally remind wholesale grocers that the discount for cash is 
precisely what its name indicates, and nothing more or less. It 
is a premium for prompt payment; therefore, the purchaser, who- 
ever he is, positively ought not to attempt to avail himself of 
this discount for cash unless he pays within the given number 
of days specified by the particular individual manufacturer in 
announcing his discount for cash.” 


Organize for Canned Foods Week—Leslie Lieber, of St. 
Louis, chairman of the Canned Foods Week Committee of the 
National Wholesale Grocers’ Association. in a letter to jobbers, 
says: “A two-week period has been set aside this year for the 
annual national educational and sales effort to popularize canned 
foods with consumers. A central committee, representing the 
canners, brokers, wholesale grocers, retai] grocers and others 
interested in promoting canned foods, has been organized to 
handle the details of the campaign, as in the past. The National 
Wholesale Grocers’ Association will again take its place in as- 
sisting to organize the wholesale grocers for the most effective 
results in this sales promotion effort. Local committee chairmen 
will be appointed to supervise efforts locally where representa- 
tive wholesale grocers can be enlisted for active work. Last 
year more than 250 markets were organized in this campaign. 
At this time the Canned Foods Week Committee desires to call 
particular attention to the dates decided upon (November 9-21) 
for the campaign and also to urge every wholesale grocer who 
advertises during the two-week period to insert the words 
‘Canned Foods Week’ in a prominent position in all advertise- 


ments, so that no opportunity will be lost to feature canned foods 
to the consumer.” 
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SALMON CONSUMPTION INCREASING 


( Continued from page 6 ) 
fruitful of constructive results, the report states. The - 
pack of “red” salmon which had particularly suffered 
from unrestricted exploitation in the past, and which 
was made the subject of the special conservation safe- 
guards in the fisheries act, has been materially reduced. 
Continuation of these restrictions until the runs shall 
again have attained sufficient volume to warrant re- 
sumption of the previous scale of canning operations 
without danger of a serious and permanent depletion 
of the supply is contemplated. 

It was expected, however, that more efficient can- 
nery methods would naturally follow these restrictions 
and that little change in total packs, including all varie- 
ties of salmon, would result. This has proven to be the 
case in 1924. While the pack of “reds” decreased, as 
above noted, the pack of “chums” practically doubles 


the figures of 1923, and other varieties show marked 
increase. 


The full report, ‘““World Trade in Canned Salmon,” 
Trade Promotion Series No. 14, contains 46 pages, ex- 
clusive of maps, and presents a thorough survey of the 
canned salmon industry and trade. It traces the trend 
of competition in the 20 leading foreign markets for 
canned salmon, brings out the strength of Canada’s ex- 
porting program, and gives a detailed description, in- 
cluding valuable maps, of the important Siberian indus- 
try. Copies can be obtained from the Superintendent 
of Documents, Government Printing Office, Washing- 
ton, D. C., or from any of the District or co-operative 
offices of the Bureau of Foreign and Domestic Com- 
merce. The price is 15 cents. 


MR. CANNER: 


The season's tomato pack has practically 
been all sold. Canners are going to try 
ee ff for a large pack in 1925. Contract for your 
if Wy ; /, % baskets early. Write us for delivered 
if / prices now. Prices always advance as 


Yyf demand increases. We make the baskets. 


R. A. WOODS LUMBER CO. 


302 So. Produce Bldg. 
NORFOLK, VA. 


24147 


Phones \ (night) Berneley 200 


Not made to meet competition 
Made to beat competition 


601-7 S. Caroline St., 


STEVENSON Inc. 


Machinery 
Made 
To Order 


BALTIMORE, MD. 
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RESERVE 
GOOD LABELS 


BUYING Canned 
"Foods, people are 
_ guided mainly by the 
appearance of the label. 
A good label—effective 
design, bright colors and 
fine paper—attracts 
attention, and creates a 
favorable impression. It 
builds an atmosphere of. 
quality around your product. 


_ We make good labels. Our 
organization is known for 
its artistic ability, its 
_ mechanical skill and 
@fficient service. 


_ Write us now for particulars. 
The United States Printing 
Lithograph Co. 


BALTIMORE 
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July 18, 1925 


SMILE AWHILE 


There is a saving grace in a sense of humor. 


Relax your mind—and your body. You’ll be better mentally, 
physically—and financially 


Send in YOUR contribution 


All are welcome. 


Traffic Cop—Hey, you! Is that your car? 

“Well, officer, since you ask me, considering the fact that 
I still have 50 payments to make, owe three repair bills and 
haven’t settled for the new tire, I really dont’ think it is.” 


NOT BREAKING ANY RECORDS. 


Many a man flees from temptation only when he feels sure 
that it will have a good chance to overtake him. 


IT ALL DEPENDS. 


“Papa, what do you call a man who runs an auto?” 
“It depends on how near he comes to hitting me.” 


“Quack doctors are smart ducks who should become jail 
birds.”—Washington News. 


“Do I bore you?” asked the mosquito politely, as he sank a 
deep shaft into the man’s leg. 

“Not at all.” replied the man. smashing him with a boot. 
“By the way, how do I strike yen?” 


HIS WAY OR NONE. 


One of the principal troubles with the average uplifter is 
that he refuses to have peop'e uplifted in an¥ other way than his. 


NO DOUBT. 
Kind Lady (gazing at a fellow in a college hospital)—Poor 
fellow, you must have been through a tight squeeze. 
Sick Lad—Well, the nurses have been pretty good to me. 


STATISTICS SHOW. 


In the United States there is one telenhone for every eight 
persens. 

So if more than that number try to use yours, you are being 
imposed on.—Louisville Covrier-Journal. 


KEEPING COOL. 


“Was your husband cool when you told him there was a bur- 
glar in the house?” 
“T should say he was cool. 


Why, his teeth chattered.”— 
Pitt Panther. 


DRYS. 


First Drunk—My friend’s like a fountain pen. 

Second Drunk—Howzat? = 

“Allus runnin’ dry and comin’ to be filled.”—-Michigan Gar- 
goyle. 3 


WHERE? 


Big Blond Mamma—You men like we girls that “neck’’ bet- 
ter than the others, don’t you? 
He—What others? 
—Johns Hopkins Black and Blue Jay. 


A DRAW. 


A woman doesn’t always get the last word—some~times she 
is talking to another woman.—Pitt Panther. 
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WHERE TO BUY 


————the Machinery and Supplies you need and the Leading Houses that supply them 
Consult the advertisements for details. 


ADJUSTER, for Chain Drives. 

Frank Hamachek Co., Kewaunee, Wis. 
Apple Paring Machines. See Paring Mach. 
Aprons (factory), acid, water proof. 

Phil Emrich, Cincinnati. 

Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 
BASKETS, Wood, Tomato. 

Planters Mfg. Co., Portsmouth, Va. 

R. A. Wood Lumber Co., Norfolk, Va. 
BEET TOPPER. 

A. K. Robins & Co., Baltimore. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Baskets, wire, scalding, picking, etc. 
BELTS, carrier, rubber, wire, etc. 

La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Clean. & Grad. Mach. 
Beans, dried. See Pea and Bean Seed. 
Belting. 

Berry Boxes. See Baskets, wood. 
BLANCHERS, Vegetable and Fruit. 

Ayars Machine Co., Silver Creek, N. Y. 

Berlin-Chapman Co., Berlin, Wis. 

A. K. Robins & Co., Inc., Baltimore. 

Sprague-Sel!s Corp., Chicago. 

Blowers, pressure. See Pumps. 
BOILERS AND ENGINES, Steam. 

Edw. Renneberg & Sons Co., Baltimore. 

A. K. Robins & Co., Inc., Baltimore. 

Slaysman & Co., Baltimore. . 

Lookout Boiler and Mfg. Co., Chattanooga, 

Tenn. 
Bottle Caps. See Caps. 
Bottle Cases, Wood. See Boxes, 
Shooks., 
Bottle Corking Machines. See Bottlers Mcy. 
Bottle Fillers. See Bottlers’ Mchy. 
BOTTLERS’ MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Edw. Ermold Co., New York City. 

Karl Kiefer Machine Co., Cincinnati, O. 
Bottle Screw Caps. See Caps. 

Box Nailing Machines. 


BOX (Corrugated) SEALING MACHINE. 
McStay Machine Co., Los Angeles. 
Boxes, Crates and Shooks, Wood. 


Boxes, corrugated paper. See Corrugated 
Paper Products. 

Boxing Machines, can. See Labeling Ma-- 
chines, can. 


BROKERS. 


Howard E. Jones & Co., Baltimore. 

Thomas J. Meehan & Co., Baltimore. 
Buckets and Pails, Fiber. See Fiber Conts. 
Buckets and Pails, Metal. See Enameled 

Buckets. 

Buckets, Wood. See Cannery Supplies. 
BURNERS, oll, gas, gasoline, etc. 

A. K. Robins & Co., Inc., Baltimore. 
BY-PRODUCTS, Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Mchy. 
Can Conveyors. See Convrs. & Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem, N. J. 
Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams. Machine Co., Max, New York City. 

BD. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mchy. Co., Chicago. 

John R. Mitchell Co., Baltimore, 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 
Can Markers. See Stampers & Markers. 
Can Lacquers. See Lacquer Mfgs. 
CAN-SEALING COMPOUNDS. 

Max Ams Machine Co., New York. 
CANNERY SUPPLIES. 

Ayars Machine Co., Salem, N. J. 

Anderson-Barngrover Mg. Co., San Jose, Car. 

Berlin-Chapman Co., Berlin, Wis. 

The Langsenkamp Co., Indianapolis. 

Boiler and Mfg. Co., Chattanooga, 

enn. 

A. K. Robins & Co., Inc., Baltimore. 

Sinclair-Scott Co., Baltimore. ; 

Slaysman & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Camakers’ Machinery. 

Filling Machines, bottle. See Bottlers’ Mcy. 


Crates, 
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CANS, Tin, All Kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
U. S. Can Co., Cnicinnati, O. 
Virginia Can Co., Roanoke, Va. 
Wheeling Can Co., Wheeling, W. Va. 
Cans, fiber See Fiber Containers. 
CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corporation, Chicago. 
Capping Machines, solderless. See Closing 
Machines. 
Capping Steels, soldering. See Cannery Sup. 
CAPS. 
Phil Emrich, Cincinnati. 
CARRIERS AND CONVEYORS, Gravity. 
Berlin-Chapman Co., Berlin, Wis. 
Karl Kiefer Machine Co., Cincinnati, O. 
Sprague-Sells Corp., Chicago. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory 
work. See Pulp Mchy.; for bottling, see 
Botlers’ Mchy. 
Chain ®elt Conveyors. See Conveyors. 
Chain for elevating, conveying. See Con- 
veyors. 
Checks, employes’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandotte) 
J. B. Ford, Wyandotte, Mich. 


CLEANING AND GRADING MACHIN- 
ERY. Fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


CLEANING AND GRADING MACHIN- 
ERY, peas,--beans, seed, etc. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, Open Top Cans. 
Ams. Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Machy Co., Chicago, Ill. 
Slaysman & Co., Baltimore. 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 

Milk Condensing Machinery. 

Colors, Certified, for foods. 

CONVEYORS AND CARRIERS, Canners. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Le Porte Mat & Mfg. Co., La Porte, Ind. 
A. K. Robins & Co., Inc., Baltimore. 

COOKERS, Continuuos, Agitating. 
Anderson-Barngrover Mg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 
Souder Mfg. Co., Bridgeton, N. J. 

Cookers, retort. See Kettles, 

Cookers and Fillers, corn. See 

er-Fillers. 

COOLERS, Continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Berlin-Chapman Co., Berlin, Wis. 

COPPER COILS, for Tanks. 

F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 

Copper Jacketed Kettles. See Kettles, cop, 

CORING HOOKS, Pitting Spoons, Etc. 
Berlin-Chapman Co., Berlin, Wis. 

CORKING MACHINES. 

Edw. Ermold Co., New York City. 

CORN COOKER-FILLERS. 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Morral Bros., Morral, 0. 

A. K. Robins & Co., Inc,, Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN CUTTERS. 
Berlin-Chapman Co.. Berlin, Wis. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

CORN SHAKERS. 

Ayars Machine Co.. Salem, N. J. 

CORN HUSKERS AND SILKERS. 
Berlin-Chapman Co.. Berlin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, O. 


rocess. 
rn Cook- 


Peerless Husker Co., Buffalo, N. Y. 
Corn Mixers and Agitators. See 
Cooker Fillers, 
CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, ete. 
Hinde & Dauch Paper Gan oO. 
Counters. See Can Counters. 
Countershafts. See Speed Reg. Devices. 


CRANES AND CARRYING MACHINES. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 

Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mcy. 
Dating Machines. See Stampers & Markers. 
DECORATED TIN (for Cans, Caps, etc.) 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
Continental Can Co., New York City. 
Southern Can Co., Baltimore. 
Can Co., Cincinnati. 
Dies, can. See Canmakers’ Mchy. 
Double Seaming Machines. See Closing 
Machines. 


DRYERS,. Drying Machinery. 
Edw. Renneburg & Sons, Co., Baltimore. 
Slaysman & Co., Baltimore. 

Elevators, Warehouse. 

Employes’ Time Checks. See Steneils. 


ENAMELED BUCKETS, PAILS, ete. 
Phil Emrich, Cincinnati. 

The Langsenkamp Co., Indianapolis. 
ngines, steam. ee Boilers and Engin 

— Kettles. See Tanks, 

ned. 

EVAPORATING MACHINERY. 
Anderson-Barngrover Mg. Co., San Jose, 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneburg & Sons, Baltimore. 

EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 

Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 

Factory Stools. See Stools. 

Factory Supplies. See Cannery Supplies 

FACTORY TRUCKS. 
A. K. Robins & Co., Inc., Baltimore. 


FIBRE CONTAINERS for Food (not her- 
metically sealed). 
American Can Co., New York. 
Continental Can Co., New York. 
Hinde & Dauch Paper Co., Sandusky, O. 
FIBRE PRODUCTS, Boxes, Boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, O. 
Fillers and Cookers. See Corn Cooker- 
Fillers. 
Filling Machines, bottles. See Bottlers’ Mey 
FILLING MACHINES, Can. 
Anderson Barngrover Mg. Co., San Jose, Cal 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Karl Kiefer Machine Co., Cincinnati, Ohfe. 
The Langsenkamp Co., Indianapolis. 
Souder Mfg. Co., Bridgeton, N. J. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Filling Machine, Syrup. See Syruping Mach. 
FINISHING MACHINES, Catsup, ete. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
FLUX. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Machinery, fruit. 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS AND SEEDERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Fruit Presses. See Cider Makers’ Mchy. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power 


Corn 


Plant Equipment. 
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WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfrs. 
Berlin-Chapman Co., Berlin, Wis. 
A. kK. Robins & Co., Inc., Baltimore, 
Sprague-Sells Corp., Chicago. 
Generators, electric. See Motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Glue, for sealing. See Power Plant Baquip. 
Governors, steam.. See Power Plant Equip. 
Grading Machines. See Cleaning and Grad 


ing Machinery. 

Gravity Carriers. See Carriers and Convrs. 
Green Corn Huskers. See Corn Huskers. 
Green See Cleaning and 

Grading Machinery. 

Hoisting and Carrying Mchs. See Cranes. 
Hominy Making Machines. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 
INSURANCE, Canners’. 

Canners’ Exchange, Lansing B. Warner, Chi- 


cago. 
Jacketed Kettles. See Kettles, copper. 
JACKETED PANS, Steam. 
F. H. Langsenkamp Co., Indianapolis. Ind. 
Sprague-Sells Corp., Chicago. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 
KETTLES, Copper, Plain or Jacketed. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Sprague-Sells Corp., Chicago. 
Kettles, enameled. See Tanks, glass-ilned. 
A. K. Robins & Co., Baltimore. 
KETTLES, Process. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. Renneberg & Sons Co., Baltimore... 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Zastrow Mchy. Co., Baltimore. 
KNIVES, Miscellaneous. 
Phil Emrich, Cincinnati. 
A. K. Robins & Co., Inc., Baltimore. 
KRAUT CUTTERS. 
A. K. Robins & Co., Inc., Baltimore. 
KRAUT MACHINERY. 
Hansen Cang. Mchy. Co., Cedarburg, 
LABELING MACHINES. 
Edw. Ermold Co., New York City. 
Morral Bros., Morral, Ohio. 
LABEL MANUFACTURERS. 
H. Gamse & Bro., Baltimore. 
R. J. Kittredge & Co., Chicago. 
Simpson & Doeller Co., Baltimore. 
Stecher Litho Co., Rochester, N. Y. 
U. S. Prt. and Litho. Co., Cincinnati. 
LABORATORIES, for Analysis of Goods, 


etc. 
National Canners Asso., Washington, D. C. 
MARKING INKS, POTS, Etc. See Sten- 
cils. 
hil Emrich, Cincinnati. 
¥ "Markers, ean. See Stampers & Markers. 
Marmalade Machinery. See Pulp Machy. 
Meat Canning 
t Choppers. ee 
MILK CONDENSING & CANNING MHY. 
Ayars Machine Co., Salem, N. J 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & 
trow Machinery Co., Baltimore. 
page Filling Machines. See Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Mchs. 
OYSTER CANNERS’ MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Edw. W. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Inc., Baltimore. 
Zastrow 
Packers’ Cans. ee Cans. 
Pails, Tubs, etc., fibre. See Fibre Contrs. 
Paper Boxes. See Cor. Paper Products. 
Paper Cans and Containers. See Fibre Ctrs. 
Paring Knives. See Knives. 
PARING MACHINES 
Phil Emrich, Cincinnati. 
Sinclair-Scott Co., Baltimore. 
PASTE, CANNERS’. 
Edw. Ermold Co., New York City. 
A. K. Robins & Co., Inc., Baltimore. 
PEA AND BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Rogers Bros. Seed Co., Chicago. 
PEA CANNERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
BRerlin-Chapman Co., Berlin, Wis. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co.. Inc., Baltimore. 
Sinclair-Scott Co., 
Sprague-Sells Corp., cago. 
EA HULLERS AND VINERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 
PEA VINE FEEDERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek Co., Kewaunee, Wis. 
PEELING KNIVES. 
Phil Emrich. Cincinnati. 
A. K Robins & Co., Inc., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters 
PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 


Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes, Baskets, etc. See Baskets. 
Picking Belts and Tables. See Pea Can- 
ners’ Machinery. 
PINEAPPE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
Stevenson & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts & Tables. See Pea Canners. 
Pitting Spoons, Coring Hooks, etc. - 
Phil Emrich, Cincinnati. 


POWER PLANT EQUIPMENT. 
Lookout Boiler & Mfg. Co., Chattanooga, 
Tenn. 
Power Presses. See Canmakers’ Mchy. 
Power Transmission Mchy. See Power 
Plant Equipment. 
PRESERVERS’ MACHINERY. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Baltimore. . 


PULP MACHINERY. 


Berlin-Chapman Co., Berlin. Wis. 

F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague-Sells Corp., Chicago. 

PUMPS, alr, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
F. H. Langsenkamp Co., Indianapolis. 
A. K. Robins & Co., Inc., Baltimore. 
Slaysman & Co., Baltimore. 

Retort Crates. See Kettles, process. 

Retorts, steam. See Kettles, process. 


RUBBER GLOVES, factory. 
Phil Emrich, Cincinnati. 
Rhubarb Cutter. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
nery Supplies. 
SEALING MACHINES, Box. 
McStay Machine Co., Los Angeles, Cal. 
Sanitary Cleaner and Cleaner. See Clean- 
ing Compounds. 
Sanitary (open top) cans. See Cans, 
Sardine Knives and Scissors. See Knives. 
SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
F. H. Lengsenkamp Co., Indianapolis, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague-Sells Corp., Chicago. 
Sealding & Picking Baskets. 
Scrap Bailing Press. 
Screw Caps, bottle. 
Sealing Machines, 
Machinery. 
Sealing Machines, 
Closing Machines. 
SEEDS, Canners’, all varieties. 
D. Landreth Seed Co., Bristol, Co. 
Rogers Bros. Seed Co., Chicago. 
Separators. See Pea Canning Mchy. 
Sealing Machines, Cans. See Closing 
Machines. 
SHEET METAL WORKING MACHINERY 
Ams Machine Co., Max, New York City. 
E. W. Bliss Co., Brooklyn, N. Y. . 
Cameron Can Mchy. Co., Chicago, IIl. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Shooks. See Boxes, Crates, etc. 
SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y,. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, corn. 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague-Sells Corp., Chicago. 
Slicers, fruit and vegetable. 
and Slicers. 
Sorters, pea. See Cleaning and Grading 
Machinery. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Berlin-Chapman Co., Berlin, Wis. 
Huntley Mfe. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 


See Can- 


See Baskets. 


See Caps. 


bottle. See Bottlers’ 


sanitary cans. See 


See Corers 


STAMPERS AND MARKERS, 

Ams Machine Co., Max, New York City, 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 


Covering. 
Steam Retorts. See Kettles, process. 
STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, 
burning brands, etc. 
A. K. Robins & Co., Inc., Baltimore. 
STIRERS FOR KETTLES. 
F. H. Langsenkamp Co., Indianapolis. 
Sprague-Sells Corp., Chicago. 
STRING BEAN MACHINERY. 
Berlin-Chapman Co., Berlin, Wis. 
Burton, Cook & Co., Rome, N. Y. 
Chisholm-Scott Co., Columbus, Ohio. 
Hansen Cang. Mchy. Corp., Cedarburg, Wis. 
Huntley Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis, Middleport, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Supplies, engine room, line shaft, etc. See 
Power Plant Equipment. 
Supply House and General Agents. See 
General Agents. 
Switchboards. See Electrical Appliances. 
SYRUPING MACHINES. 


Anderson-Barngrover Mfg. Co., San Jose, 
Ayars Machine Co., Salem, N. J. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffalo, N. Y. 
A. K. Robins & Co., Inc., Baltimore. 
Sprague-Sells Corp., Chicago. 
Tables, picking. See Pea Canners’ Mchy. 
TANKS, METAL. 


Berlin-Chapman Co., Berlin, Wis. 
F. H. Langsenkamp Co., Indianapolis. 
Slaysman & Co., Baltimore, Md. 


TANKS, glass-lined steel. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
TANKS, WOODEN. 

Baltimore Cooperage Co., Baltimore. 
Testers, can. See Canmakers' Mchy, 
Ticket Punches. See Stencils. sa 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
Topping Machines. See Capping Machines. 
TOMATO CANNING MACHINERY. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Bertin, Wis. 

Huntley Mfg. Co., Silver Creek, N. Y. 

A. K. Robins & Co., Inc., Baltimore. 

Souder Mfg. Co., Bridgeton, N. J. 

Sprague Cang. Mchy, Co., Chicago. 
TOMATO PEELING MACHINES. 

A. K. Robins & Co., Inc., Baltimore. 
TOMATO WASHERS. 

Berlin-Chapman Co., Berlin, Wis. 

F. H. Langsenkamp Co., Indianapolis. 

A. K. Robins & Co., Baltimore. 

Sprague-Sells Corp., Chicago. 
TRADE-MARKS 

C. E. Richardson, Washington, D. C. 
Transmission Machinery. 

Transplanting Machine. 

Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed 


Regulators. 
See Corers and 


Vegetable Corers, etc. 

Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 
VINERS AND HULLERS. 

Chisholm-Scott Co., Columbus, O. 

Frank Hamachek Co., Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See 

Scalders. 
WASHERS, can and Jar. 

Ayars Machine Co., Salem, N. J. 

Berlin-Chapman Co., Berlin, Wis. 

Hansen Cang. Mchy. Corp., Cedarburg, Wis. 

A. K. Robins & Co., Inc., Baltimore. 
and Scalding Baskets. See Bas- 

ets. 
Windmills and Water Supply _ Systems. 


See Tanks, wood. 
Wiping Machines, can. See Canmakers’ 
Machinery. 
Wire Bound Boxes. See Boxes. - 
Wire Scalding Baskets. See Baskets. 
-WIRE, for strapping boxes. 
Wrappers, paper. See Corrugated Paper 
Products. 
Wrapping Machines, can. See Labeling 
Machinery. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 
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RTISTIC 


MAX AMS Closing Machines 
for Sanitary Cans -- “Standard of the World” 


The uniformly high quality of seams produced on AMS Single 
Head Closing Machines has never been equalled. 

With a single roller for each operation, set in the AMS Split 
Seaming Ring [Patented], and a single Chuck and Base-plate 
every seam is a tight seam. 

They are the most economical of Closing Machines, both as 
to Cans and Contents. The AMS Straight Line Can Feed 
and Indexing Device prevent spill. The No-Cover—No-Can 
Attachment (an outstanding feature of AMS Closing Ma- 
chines for many years) prevents waste. 


The Max Ams Machine Co. 
101 Park Avenue 
New York 


BRANCHES: Chicago and London, England. 


Patented 


AMS No. 128 Closing Machine 


| 
4 
eu 
a= 
| Va\ i : 
agit = 
! 
| | | 
= 
\ 


WY. 


CAN 
COMPANY 


INC. 


= 
= 
= 
= 
— 
= 
= 
= 
= 


7 


FOR 48 YEARS THE CANNED FOODS AUTHORITY 
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Breadth 


HE old saying goes “There’s nothing 

new under the sun”. That may or may 
not be true, but this is sure—that individ- 
uals often come face to face with can prob- 
lems that are new enough to them. Yet the 
same difficulties have almost surely been 
met and resolved before—and it is very 
likely that Canco men had a hand in solv- 
ing them. 


Contacts with all the varied requirements 
of the Canned Foods Industry, over many 
years, have laid a broad foundation for 
meeting present needs. Experimental work 
in many phases of canning, can making and 
can closing, bears fruit in the resources of 
Canco Service today. 


Remember this—the Canco organization is 
a storehouse and clearing house for a wealth 
of data on cans and their uses. The breadth 
of Canco contacts and research work offers 
definite advantages to you—because a na- 
tion-wide experience can be centered on 
your needs. 


Vol. 48 No. 48 
MONTAINERS OF TIN PLATE BLACK IRON - GALVANIZED LRON FIBRE 
SSB 
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‘PLANTS 


OF THE 


PHELPS CAN CO 


MANUFACTURERS OF 


TIN CANS 
CAPACITY 600 MILLION CANS PER YEAR 
rat ‘ MAIN OFFICE 


CLARKSBURG, WVA. 
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AYARS IMPROVED 
UNIVERSAL FILLER 


Covered by Patents in United States and Canada. 


FILLS 


WHOLE TOMATOES 
CUT STRING BEANS 
| 
CHERRIES 

APPLES 


Tomatoes are measured dry. Will not 
mash the fruit. Inclined measuring pockets 
to drain juice from fruit. Measured 
amount of juice in bottom of can. Worm 
feed, no mashing of cans. Smooth delivery. 


~ 


Very easily adjusted, slight turn of hand-wheel governs the amount desired in cans. Hopper has 
soft, pliable rubber hose that moves the fruit into the measure device. Machine furnished with; friction 
clutch that starts it off smoothly. For No. 2, 24 and 3 cans. Special machines built ‘or No. |, also 
for No. 10 cans. 


Crothersville, Ind. Nov. 6th. 1924 
Gentlemen:— 

The three Universal Tomato Fillers bought from you last year have given 
entire satisfaction. We had no trouble with the machines at all and were able to put up 
an excellent quality of pack with them. Themachines saved us considerable expense 
over hand filling. Will be glad to negotiate with you for a few more of these,fillers 
to be delivered on or before our 1925 pack. 


THE RIDER PACKING COMPANY 
H. R. RIDER, Sec’y & Treas. 


Above Company Have Ordered 6 more Machines This Year. 


AYARS MACHINE COMPANY 


Salem, New Jersey 


! 
l 
| 
J 
| 
| 
—— 
— 


4 THE CANNING TRADE July 20, 1925 


SOUTHERN 


SANITARY 
CANS 


are 


Dependable 


Southern Can Company 


BALTIMORE 


New York Office MARYLAND 
17 Battery Place 


An Ideal Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 
are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributor are 

the only feeders that thoroughly separate the vines. 

The savings effected, over the use of any other viner 

sialeaai tas ae ie. feeder, are so large that it is not unusual to hear pea 

CanadaandFrance packers say that Ideal Viner Feeders more than save 
their cost each season. 


FRANK HAMACHECK MACHINE CO, Inc. 


Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 
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THE CANNING TRADE 


THE JOURNAL of the CANNING and ALLIED INDUSTRIES 
Established 1878 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


ARTHUR I. JUDGE - - - - Manager and Editor 
107 South Frederick St. 
Baltimore, Md. 
Telephone Plaza 2698 


Packers are invited and requested to use the columns of 
THE CANNING TRADE for inquiries and discussions among them- 
selves on all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. ARTHUR I. JUDGE, Editor. 


; THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food 


Packers of the United States 
and Canada. Now in its 48th year. 


TERMS OF SUBSCRIPTION. 
One Year, - 


- - - $3.00 
Canada, - - - - - $4.00 
Foreign, - - - - - - $5.00 
Extra copies, when on hand, 10 cents each. 


ADVERTISING RaTES—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 


Address all communications to THE CANNNG TRADE, Balti- 
more, Md. 


Entered at Postoffice, Baltimore, Md., as second-class mail 
matter. 
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EDITORIALS 


ners, as a body and individually, do not fully 

realize what it will mean to them if the list of 
contributors to National Canned Foods Week, Novem- 
Ler 9th to 21st, is published after August 1st, and their 
name is not included among them. Of course, if you 
understand it, and decide to take no part in it—just 
pass it up—there will be no one to blame but yourself. 


However, we want none of our readers to be in the 
dark about this; we do not want any one of them to be 
able to say that he did not understand. So at the risk 
of boring many who have contributed, or who are en- 
tirely familiar with the situation this year, we are go- 
ing to repeat once more: 


The buyers and jobbers, brokers, etc., noting the 
small part taken by the canners themselves in past 
Canned Foods Weeks, said they would not support the 
movement this year, unless the canners got behind it 
with their money. They are willing to contribute as 
generously as ever and to do the work, but they insist 
that the canners must show an equal interest. So they 
have demanded, as a condition of their participation, 
that the canners contribute a substantial amount in 
cash (this has been decided upon as $1.00 per 1,000 
cases based upon the 1924 pack) and further that the 
names of all contributing canners be published on Au- 
gust Ist. The Machinery and Supply men will do their 
full share, but the canners are now called upon to stand 
up and be counted. Everyone else has done splendidly 
—the canners must get into step. 


It takes but little reflection to see what the effect 
upon the great buyers of canned foods—jobbers, whole- 
salers, chain stores, etc., will be for the canners who 
show the right spirit and are included in the list. And 
per contra those not included may expect to be ignored 
when orders are being placed. The buying of today is 


O NCE MORE—We very much fear that the can- 


an entirely different matter from what it was a few 
years ago. 


Any canner ought to feel enough pride in his busi- 
ness to want to see it represented 100 per cent. in a 
movement that is 100 per cent. for his own good, for 
that is what Canned Foods Weeks amounts to. But 
to accomplish this every canner will have to do his 
part. See that you are enrolled. If you have not sent 
in your pledge card, write to the National Canned Foods 
Week Committee, National Canners Association, Wash- 
ington, D. C. and say you will pay on demand $....... P 
Give what you want, but as we have stated the rule is 
$1.00 per 1,000 cases of your 1924 pack. That is if 
you packed 5,000 cases pledge $5.00; if you packed 
10,000 cases pledge $10.00, and so on. And the quick- 


est way is to send your check with the letter and be 
done with it. 


HE ANNUAL HOUSE-CLEANING—Every year 
I our local daily papers make a great to do about 
the pure food authorities getting after the can- 
ners at this season, and this year is no exception. And 
Maryland, as a State, is no exception to other states. 
It is done everywhere, and no one welcomes it more 
heartily than the canners, though we.some times fear 
that the consuming public is not favorably impressed by 
these announcements. Yet it is to the credit of these 
dailies that they are very much more tolerant and fair 
with the industry now than they were in years gone by. 
Wednesday morning’s dailies, in Baltimore, all carried 
some such announcement as this: 


CANNERIES IN STATE PROBED 


500 Plants to Be Visited by Health Officials in 
Sanitation Drive. 


Inspectors of the Food and Drug Bureau of 
the State Department of Health have begun an in- 
spection of the 500 canneries of Maryland, pre- 
liminary to the opening of the season next month, 
to determine upon better sanitary conditions. 
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According to A. L. Sullivan, chief of the 
bureau, this work will be completed before August 
15 to 20, when most of the canneries get under full 
swing. 

The primary object is to insure proper hous- 
ing quarters for the workers, many of whom jour- 
ney to the canning districts and the fields from the 
nearby cities, and to be crtain that sanitary condi- 
tions are such as to promote good health. 


The canners of the State, most of whom have 
their plants in Harford county and along the East- 
ern Shore, have signified willingness to co-oper- 
ate with the State Department of Health in trying 
to have all canned products come to the consumer 
in a wholesome condition. , 


Tomatoes are the chief product canned in 

Maryland, although in certain centers there are a 

. number of peas, string beans and fruits put up for 
the winter markets.” 


The inaccuracies of the daily as to the location of 
the plants, and even the number of plants in the State, 
as well as the proportion of products packed, are appar- 
ent to any canner, but in the main the treatment of this 
subject shows a vast improvement over earlier state- 
ments, and in the long run the public will probably feel 
more confidence in the goods when they know that all 
plants are under careful supervision of their health 
authorities. They should know that the canners wel- 
come these inspections, and readily comply with all 
reasonable demands. 


ANNERS AS WAREHOUSEMEN—There is a 

C growing discontent among the canners over a 
change of policy on the part of the buyers. The 
custom seems to be growing and it ought to be scotched 
now while it is young. The buyers will order a large 
block of goods and thereby get the best market price, 
and them order them out piece-meal, paying for them, 
of course, as they take the goods. This leaves the can- 
ner in the position of a warehouseman, the buyer send- 


ing his orders for the small lots of goods until the origi- 
nal purchase is absorbed, possibly over many months. 


This seems to be in line with the new idea of trading - 


which the wholesalers have been trying to install, to 
turn their investment several times a month, rather 
than several times a year. It saves them capital in- 
vestment, warehouse space, insurance and extra hand- 
ling and may be very good from their point of view, 
but it is not so from the canner’s point of view, and 
it is rather hard to consider them in the class of whole- 
salers when in reality they are merely retailers. 


The canner has his goods tied up but without the 
money in bank, and the frequent handlings, in making 
numerous shipments instead of one, add to his costs. 
Competition has lead the canners into this false step 
and they should retreat from it. At least they should 
demand payment for the entire block of goods at the 
time of sale, and then if they have sufficient warehouse 
space and care to carry the goods until wanted, entail- 
ing the keeping of additional records, as well as addi- 
tional handling, they will be doing the buyer sufficient 
favor. It is not fair to the canners to ask them to be 
both warehousemen and bankers, and the canners 
should not submit to it. | 


Canners who pack an extended line of goods, over 
a long season or possibly over the entire year, feel this 
imposition more than the packer of a single line. They 
invest their money in the first pack and expect to have 


reports from their particular district. 
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most, if not all, of it released by the time the second 
pack comes along, and so on; but if they must carry 
these packs until wanted they must find other means 


of financing themselves, and additional storage room as 


their packs multiply. And it very generally happens 
that with their money and room tied up, the market on 
the goods advances, over the early sales, and yet the 
canner can take no advantage of this advance, since 
his goods are sold, though not paid for. 


They can put a stop to it by charging the buyers 
storage, a fee for the extra handling and interest upon 
the unpaid money from time of sale; but if the industry 
as a whole will demand prompt payment for the goods 
when sold, the question of prompt removal will answer 
itself, as it is almost entirely a question of finance and 
not storage room with the buyer. The sugar men, the 
flour men, the coffee men and others do not finance the - 
wholesalers and there is no good reason why the can- 
ners should do so. This practice is gradually spreading 
and it should be checked, and it can only be checked by 
the action of all concerned. If let go on it will be dis- 
astrous to the industry. 


E SECOND THE MOTION—We take this from 
Campbell’s Optimist of this month: 

“Where food is served from tin cans and 
grace is no longer said at the table the influences 
that would safeguard youth are lacking,” says Mrs. 
Robert McCall of the Church Federation. Being 
as there’s a lady on the bus, we won’t say what we 
were going to say, but what we do say is that we 
don’t believe that eating from tin cans has cor- 
rupted our youth. If any corrupting has been 
done it may have come from riding in them. 

It’s a crying shame to blame the foibles of 
youth on the poor old downtrodden canning in- 
dustry. Believe one who knows; there isn’t a 
foible in a carload of good canned food. There’s a 
lot of loose talk going about anent the youth of 
our land that is nothing short of slanderous. And 
its authors—in only too many cases the sour old 
women of both sexes—ought to be heartily 
ashamed of themselves. There is a healthy frank- 
ness about modern youth that is notably lacking 
in its critics. As to the modern flapper—-long 
or short, may she flap. 


THE OUTLOOK IN ARKANSAS. 


Fayetteville, Ark., July 14, 1925. 


Packers of canned foods in Northwest Arkansas 
met at the Washington Hotel, Fayetteville, Ark., at 1.30 
P. M., Saturday, July 11th. All packers present made 
A general sum- 
ming up of the reports show that from 65 to 75 pet cent 
of the anticipated acreage has been planted. Reports 
also showing that conditions all over Northwest Ar- 
kansas are anything but favorable, all districts needing 
rain very badly, and that the plants are not in the 
healthiest condition. The growers who were fortunate 
enough to get their plants in the field early anticipate a 
fair crop, but the growers who were delayed so long in 
geting their plants into the field are having consider- 
able trouble. It was the general opinion that Arkansas 
will indeed be very fortunate to pack as many tomatoes 
as were packed last year, a good many of the packers 
even going so far as to say that 75 per cent of last 


year’s pack would be a high estimate for Northwest 
Arkansas. 
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QUALITY 
Cans 


ATLANTIC CAN COMPANY 


BALTIMORE, MARYLAND 


A Specialist 


The canner specializes in what the housewife has long considered as one of her many duties. 
Consequently he must be more efficient and progressive. 


Progressive canneries, in sanitation, are realizing a new significance, and more and more are coming 
to recognize that increased canning efficiency and lowered costs follow the use of 


Sanitary Cleaner”, Cleanse 


Indian in circle 


Wyandotte Sanitary Cleaner and Cleanser is unusually adaptable to the canners’ par- 
ticular purposes because it is easy to use, it penetrates all the cracks and corners, it cleans 
quickly and thoroughly, it rinses freely and easily without residues, and is harmless to the 
hands or any material. , 


i <uliee enue The introduction of the use of Wyandotte Sanitary Cleaner and Cleanser in the 
- ~~) cannery means a progress which every experienced canner will quickly appreciate. 


Order from your Supply House. 
It cleans «lean. 


The J. B. Ford Co. Sole Mnfr. Wyandotte, Mich. 
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NOT ALL BROKERS ARE BAD 


ciation, Paul Fishback, very properly objects to 

including all canned foods brokers as being guilty 
when some “unethical” case is criticized by us, and he 
is right in his objection. We know as well as he does 
that there are many honorable, upright and square- 
dealing canned foods brokers, and if our critical re- 
marks have seemed to include these, we have not ex- 
pressed ourselves as we feel. There is nothing we de- 
spise more than the present-day tendency to condemn 
all humanity on the shortcomings of a few, and we 
would rather be charged with almost anything than of 
falling into that grievous error. 

On the other hand, we feel morally certain that 
when some brokers who belong rightfully in the class 
we have condemned read Secretary Fichback’s letter. 
they will at once line themselves up with the good, 
figuratively patting themselves on their backs as hav- 
ing been ably defended by this letter. The trouble, we 
believe, is not with the individuals or firms but with 
the system of marketing canned foods. “You cannot 
serve two masters” was said long before canned foods 
were known. Many brokers try to serve five to fifty 
competing canners, and the result is as might be ex- 
pected. That question, “Which is master—the buyer 
or the seller?” insofar as the broker is concerned, has 
been answered in voice and in print, but we seriously 
doubt if it has been answered in conscience. Until 
these problems are solved there will continue dissatis- 
faction on the part of canners—and yet the canners 
are to blame for allowing the condition to exist. It 
will be settled, and that soon, we believe; and when it 
is, both broker and canner will be better pleased, and 
the buyer better served, though you would have a hard 
time making the buyer believe that now. 


We give Secretary Fishback’s letter in full: 
NATIONAL FOOD BROKERS’ ASSOCIATION 
Office of the Secretary, Paul Fishback, 1010 Fletcher 
Trust Building, Indianapolis, Indiana. 


July 9th, 1925. 


Geena of the National Food Brokers’ Asso- 


Mr. Arthur I. Judge, Editor, 
The Canning Trade, 
107 S. Frederick St., 
Baltimore, Md. 


Dear Mr. Judge: 


In a recent issue you commented editorially 
on a circular letter sent out by Mr. Nicholoy, sec- 
retary of the Wisconsin Pea Canners’ Association, 
which had to do with correspondence between a 
canner and a broker concerning an offer made by 
the broker for peas, and the offer seemed to be 
much lower than the market justified. The corre- 
spondence between the broker and the canner was 


condemnation of brokers in your editorial columns, 
we could well afford to be silent, but of late you 
have frequently been rather caustically critical of 
brokers, and you are not specific, but include the 
entire profession in your accusations. 

You want to be fair and will be fair—if we 
did not feek that way about it this letter would 
not be written. Let us suggest the thought, then, 
that when you have occasion to criticize or con- 
demn the action or practices of a broker, that you 
be specific. It isn’t fair to condemn the entire 
brokerage method of food distribution because one 
or a few brokers do things which are not counte- 
nanced in good trade practice, or in common hon- 
esty, to use a stronger term. There may be a few 
brokers who are so greedy that they will distort 
facts to fit their own ends, but they are not, and 
should not be taken as typical of the brokerage 
profession. 

Therein lies the basis of our objection to some 
of your editorials. The tone of them permits the 
implications, and we are sure that it is not there 
in your mind, that all brokers are seeking to fur- 
ther their own interests, regardless of the harm, 
suffering or loss which may result to the canners 
they represent. You must admit that this is far 
from the truth. The average broker truly repre- 
sents his principal. If for none other than a sel- 
fish reason, he knows full well that continuous 
representation of a dependable seller is the foun- 
dation of his success, and that such continuous 
representation cannot result unless the seller is 
successful. A seller cannot be successful unless 
he obtains an average market basis for his prod- 
ucts. The broker knows this and lays his course 
accordingly. 

Let’s not make the exception be the rule, but 
rather let it prove the rule. The brokerage sys- 
tem of food distribution has been proven effec- 
tive, efficient and economical. Until a better plan 
can be and is found, is it not wiser to strengthen 
and refine the existing system and increase its 
efficiency, than to undermine and weaken it by 
generalizing on the faults of one or a few brokers, 
thus casting suspicion on the entire profession, 
permitting a little distrust, unquiet and lack of 
confidence to fester in the minds of all sellers— 
even those who are represented by brokers of un- 
disputed integrity ? 

Crack your whip, if you will, over the back 
of bad practice, but don’t raise welts on everyone 
in sight while trying to reach the one who needs 
punishment. 

Yours very truly, 
PAUL FISHBACK, 


Secretary. 
PENNSYLVANIANS “ON THE JOB” 
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interesting, and our Association is of the opinion 
that such publicity given questioned methods may 
have a beneficial effect upon trade practices. 

We are disposed to question and criticize the 
tone of your editorial commenting on the corre- 
spondence, not because of your viewpoint, not be- 
cause we believe you to err in principle, but be- 
cause of the generality of your attribution of such 
practices and conditions to the entire brokerage 


_ profession. If this were the only occasion of the 


HE urgency and importance: of having, at least, 
all Association members listed as subscribers to 


this year’s Canned Foods Week is realized by 
President Summers. His efforts may contain a sug- 
gestion to some other Association Presidents to get 
out and “beat up the bushes” to get all in. 
Here is what he says: 
TO ALL PENNSYLVANIA CANNERS: 


About August 1st a list will be prepared and pub- 


